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PREFACE 


OTHING  can  be 
more  Self  -  evident , 
than  that  the  Ufe- 
fulnefs }  and  conjc- 
quently  the  Value  of  Books  of 
this  kind ,  depend  upon  the 
Integrity  and  Care  of  the  Wri¬ 
ters 3  the  Pains  they  take  Them- 
f elves y  and  the  good  Help  and 
jtJJiftance  they  can  procure  from 
Others.  If  any  of  the fe  Requi- 
ftes  be  wanting,  they  mujt  rte- 
cejfarily  deceive  the  Reader , 
be  deceived  Themfelves ;  or  at 
bejty  produce  nothing  but  what's 

A  3  Mean 


PREFACE. 

Mean  and  Trifling,  and  un¬ 
worthy  a  Public k  Reception. 
There  is  nothing  fo  eafie,  as 
the  raifing  whole  Regiments  of 
Nostrums  and  Recipes,  if  we 
will  but  admit  all  the  Voluntiers 
of  this  hind ,  as  fafl  as  they 
croud  in  to  be  la  fled  ■,  but  thefe 
forward  Ones  are  generally 
found  to  fail  us  in  the  Time  of 
Trial  and  the  Succefs  of  the 
Day  mofl  commonly  to  depend 
upon  f  uch3  as  with  great  Trou¬ 
ble  and  Expence  are  prefs’d 
and  draggd  into  the  Service. 

J.s  for  myfelf  \  I  have  only 
to  affure  the  Reader ,  That  as 
the  dejire  of  doing  Good ,  was 
the  foie  Motive  that  at  firfl  en¬ 
gaged  vie  in  this  Work ;  fo  has 
that  great  Principle  ever  been 
too  f  acred  in  my  Efteem ,  to  fuf- 
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fer  the  l  eaft  mixture  of  Unfa  it h - 
fulnefs  or  Carelefnefs  through¬ 
out  the  whole  Management  and 
Compofure  of  it :  And  farther 
to  declare ,  That  there  has  been 
no  Spare  either  of  Labour ,  or 
Time,  or  Money,  in  order  to 
the  making  this  Collection  the 
beji,  and  mofi  truly  Profitable 
in  its  kind  ■,  and  that  the  great 
Knowledge  and  long  Experience 
of  thofe  Excellent  Perfons  who 
contributed  to  its  Production , 
have  abundantly  qualified  them 
for  f  etting  the  lajl  Hand  to  fuch 
a  Work .  To  thefe  therefore 
are  due  the  greateji  Tribute  of 
Praife ,  and  higbeft  Acknow¬ 
ledgments  of  Gratitude,  who 
•  with  a  Noble  Charity  and  Uni- 
verfal  Benevolence  have  Expo- 
fed  to  the  World  fuch  in- 

A  4  valuable 
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■  V 

valuable  Secrets ,  as  Others, 
of  a  lefs  generous  Temper 
would  have  taken  a  Pride , 

vi,  * 

and  made  almojt  a  Merit ,  of 
Concealing. 

And  here  I  freely  own  the 
greatejl  pare  of  our  Thanks  to 
be  jujtly  owing  to  the  Fair  Sexj 
who,  whether  it  be  from  the 
greater  Tendernefs  of  their 
Natures,  the  greater  Oppor¬ 
tunities  of  Leifure,  or  Advan¬ 
tages  of  acquiring  Experience, 
or  from  whatever  other  Caufe, 
are  always  found  moji  Active 
and  Induflrious  in  this,  as  well 
as  in  all  other  kinds  of  Charity. 
Oh,  Heavenly  Charity  !  How 
often  have  l  feen  thee  employ 
the  Rich  in  waiting  upon  the 
Poor ,  and  Miftrefjes  in  Nnrfing 
and  becoming  Hand-maids  to 
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their  own  Servants  ?  How  often 
have  I  feen  thee  make  Per  Jons 
of  the  Higheji  Quality  Kneel 
down  to  the  Dr  effing  of  a  Poor 
Mans  Wound :  Thofe  of  the 
great ejt  Nicenefs  and  Delicacy 
of  Senfe ,  Vi  ft  the  Chambers  of 
fuch,  whofe  Poverty  and  Offen- 
five  Dijiempers  have  render'd 
them  Naufeous  and  Loathfome 
beyond  expreffon :  And  thofe  of 
Tender  and  Weakly  Conjlitu- 
tions  walk  through  Midnight ~ 
FroJtsj  to  the  Aff fiance  of  fome 
Poor  Neighbouring  Woman  in 
her  Painf  ul  and  Perilous  Hour  ? 
And  wonderful  is  the  Succefs 
with  which  Almighty  God  does 
often  blefs  their  Labours ,  ( e- 
ven  in  the  Ufe  of  Plain  and 
Simple  Means )  whofe  Hearts 
he  frjt  difpofes  to  fuch  Bene- 
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ficial  Undertakings.  How  ear- 
nejily  is  it  to  he  wijbd  that 
fuch  Examples  did  more  uni¬ 
versally  abound ,  and  that  all 
our  fine  Ladies  would  Jirive  to 
adorn  their  Char  alter s ,  by 
becoming  (to  ufe  the  Judi¬ 
cious  Mr.  Bicker flaff’ s  Phrafe  ) 
Notable  Women  ? 

Nor  can  I  forbear  recom¬ 
mending  this  Generous  and  Be¬ 
neficial  PraBice  to  the  Gentle¬ 
men  of  the  Clergy,  efpecially  to 
thof  ?  whofe  Parijbes  are  remote 
from  other  Help.  How  foon 
would  their  fupenor  Learning 
and  Sagacity  render  them  Ma- 
Jiers  of  this  Ufeful  Art?  How 
greatly  would  the  Exercife  of 
it  endear  them  to  their  People  ? 
What  Reverence  and  Ejt eem3 
(ind  confequently3  what  Oppor¬ 
tunities 
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tunities  oj  doing  Good  in  every 
other  Way ,  would  this  procure 
them  ?  And  with  what  Power 
and  Authority  would  their  Di¬ 
vine  Injiructions  enter  into  the 
Hearts  oj  their  Audience ,  when 
proceeding  from  the  Mouth  of 
fuch  a  BenefaBor ,  to  whom ,  un¬ 
der  God ,  perhaps  moji  of  them 
are  beholden  for  their  Health , 
their  Limbs ,  or,  it  may  be ,  their 
very  Lives  ?  This  will  be  to  imi¬ 
tate  their  Great  Majter ,  who 
went  about  doing  Good ,  and  Heal¬ 
ing  all  thofe  who  were  Oppreffed 
by  the  Devil ,  and  who ,  yohere- 
ever  He  met  a  Patient ,  feldom 
fail'd  of  making  a  Convert. 

I  make  no  doubt ,  but  the 
Learned  Gentlemen  of  the  Fa¬ 
culty  will  be  too  Generous  to  Mif- 
conjtrue  this  fmall  Collection  of 

Phyfical 
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Phyfical  Receipts,  ( defigiid  for 
the  Service  of  thofe  who  are  nei¬ 
ther  within  the  Reach  of  their 
Viflts ,  nor  in  a  Capacity  of  Gra- 
tifying  their  Troitble )  as  an  In- 
vafion  of  their  Province ,  or  a 
Dif ref  peel  to  their  Perfons.  1 
declare  my  f  ?lf  fo  far  from  in¬ 
tending  either  of  thefe ,  that,  on 
the  contrary ,  I  efteem  it  a  great 
Happinefs  and  BleJJing  to  be  able 
to  have  a  ready  and  conflant  Re- 
courfe  to  their  Jfjiftance :  alnd 
I  am  proud  to  own ,  that  mojl  of 
the  following  Prefcriptions  came 
from  the  mojt  Eminent  Hands 
in  that  Profeffion.  The  ref  are 
all  Innocent  and  Safe  and  both 
the  one  and  the  other  approved 
( not  from  fingle  Inflames  of 

a  long  and 

The 


Succefs,  but)  from 
repeated  Experience 
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The  Directions  relating  to 
Cookery  are  Palatable ,  Ufe- 
ful,  and  Intelligible ,  which  is 
more  than  can  be  faid  of  any 
now  Publick  in  that  kind,  fome 
great  Majiers  having  given  ns 
Rules  in  that  Art  fo  ftrangely 
odd  and  fantajlical ,  that  'tis 
hard  to  fay ,  Whether  the  Read¬ 
ing  has  given  more  Sport  and 
Diverfon,  or  the  Pra'ctice  more 
Vexation  and  Chagrin ,  in  f poll¬ 
ing  us  many  a  good  Dijb ,  by 
following  their  Directions.  But 
fo  it  is,  that  a  Poor  Woman 
mufi  be  Laugh’d  at,  for  only 
Sugaring  a  Mefs  of  Beans 
whiljt  a  Great  Name  mujt  be 
had  in  Admiration,  for  Con¬ 
triving  Relifbes  a  thoufand 
times  more  Dijlajlful  to  the 
Pal at e3  provided  they  are  but 
.  .  ...  at 
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at  the  fame  time  more  Expen- 
five  to  the  Purfe. 

I  can  ajfure  you,  that  a 
Number  of  very  Curious  and 
Delicate  Houf e-wives  Clnbb'd  to 
furnifb  out  this  Collection,  for 
the  Service  of  Young  and  Unex- 
perienc'd  Dames,  who  may 
from  hence  be  Inflructed  in 
the  Polite  Management  of  their 
Kit  chins,  and  the  Art  of  Adorn¬ 
ing  their  Tables  with  a  Splendid 
Frugality.  Nor  do  I  defpair  but 
the  Ufe  of  it  may  defcend  into 
a  Lower  Form,  and  teach  Cook- 
maids  at  Country  Inns  to  ferve 
us  up  a  very  agreeable  Meal, 
from  fuch  Provifions  as  are 
Plaineft,  and  always  at  hand-, 
infiead  of  Spoiling  thofe  which 
are  moft  Rare  and  Coftly,  and 
provoking  the  Company  to  pafs 
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them  away m  hajiy  Curfes,  to 
the  Place  from  whence  the  un¬ 
lucky  Proverb  fuppofes  them  to 
have  come ;  and  fo  quit  f  :ores 
with  him  that  fent  them. 

The  Wines  which  you  are  here 
taught  to  Make }  are  certainly 
of  the  greatefi  PerfeBion  in 
their  Kind }  their  Flavour  and 
Tajle  is  Generous >  and  their 
Ingredients  are  Wholfome ;  and 
fo  lucky  have  their  Authors 
been  m  their  Imitation y  that 
many  very  good  Criticks  have 
not  only  ejleemd  them  the  ge¬ 
nuine  Produce 3  but  of  the  no¬ 
bler  Sorts  too j  of  the  Foreign 
Vintages. 

Thus  much ,  I  think 3  may  fuf- 
fice  by  way  of  Preface  ;  and  lefs 
I  could  not  pojjibly  fay  with 
any  tolerable  Regard \  either  to 

the 


PREFACE. 

the  Merits  of  thofe  Worthy 
Perfons  to  whom  I  am  indebted , 
or  the  Inter  eft  of  Thofe  whom 
I  am  endeavouring  to  oblige } 
who  through  Ignorance  or  Pre¬ 
judice  y  might  otherwife  have 
depriv’d  them] elves  of  fo  very 
Ufeful  and  Beneficial  an  Un¬ 
dertaking. 


\ 
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^4  Green-Peafe  Soop,  without 

Meat, 


AKE  your  Peafe,  and  in 
fhelling,  feparate  the  Young 
from  the  Old,  then  boil  the 
Old  ones  foft  enough  to 
ftrain  through  a  Cullender, 
then  put  the  Liquor  and  what  you 
{trained  through  together  :  With  the 
Young  Peafe  whole,  add  fome  whole 

B  Pepper, 
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Pepper,  two  or  three  blades  of  Mace, 
and  fome  Cloves.  When  the  laft 
Peafe  are  near  enough,  take  fome  Spin- 
nage,  a  little  Mint,  and  a  little  Green 
Onion,  not  Hired  too  fmall,  a  little  fag¬ 
got  of  Thyme  and  Sweet-marjoram  ; 
put  thefe  into  a  large  Sauce-pan  with 
near  a  pound  of  Butter ;  and  as  they 
boil  up,  Shake  in  fome  FloWfer  to  boil 
with  it  to  the  quantity  of  a  Drudging- 
box  full ;  then  put  a  Loaf  of  French* 
Bread  into  the  Broth  to  boil ;  mingle 
the  Broth  and  Herbs  together :  When 
you  have  feafon’d  it  to  your  Tafte  for 
Salt,  add  fome  fmall  White  Toafts  neat¬ 
ly  cut,  and  the  Young  Peafe. 


A  very  good  Soop. 

'T*  A  KE  a  Shin  of  Beef, a  Crag  of  Mut- 
ton  or  V eal,  and  a  bit  of  very  good 
Bacon,  and  half  a  pound  of  Rice,  fet 
them  on  the  Fire  in  as  much  Water  as 
you  think  will  boil  them  to  Rags ; 
keep  it  cover’d  all  the  while :  When  all 
the  Goodnefs  of  the  Meat  is  out,  ftrain 
it  off.  and  put  to  it  fome  whole  Pepper, 

fome 
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lome  Cloves,  Mace,  and  Salt,  to  your 
Tafte.  You  may  put  Soop-Herbs,  or 
a  quarter  of  a  pound  of  plumpt  Rice 
or  Verma-jelly  ;  boil  a  French-Loaf,  or 
two  or  three  Pigeons,  for  the  middle ; 
put  in  with  the  Spice  a  little  faggot  of 
Thyme,  Savory,  and  Marjoram  :  This 
makes  an  incomparable  Peafe-Soop,  if 
you  put  in  a  quart  of  Peafe  with  the 
Meat  at  firft,  inifead  of  Rice.  | 
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A  very  good  Peafe-Soop. 
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PU  T  three  or  four  pound  of  lean 
coarfe  Beef,  with  three  pints  of 
Peafe,  into  two  gallons  of  W  a  ter ;  let 
it  boil  ’till  the  Meat  is  all  to  rags  ;  and 
half  an  hour  before  you  ftrain  it  out, 
put  in  two  or  three  Anchovies ;  then 
ftrain  it  from  the  Husks  and  Meat,  and 
put  into  the  Sauce-pan  as  much  as  you 
want  for  that  Meal,  with  an  Onion 
ftuck  with  Cloves,  a  race  of  Ginger 
bruifed,  a  little  faggot  of  Thyme,  Sa¬ 
vory,  and  Parfly,  and  a  little  Pepper : 
Let  it  boil  thus  near  half  an  hour ;  ftir 
in  a  piece  of  Butter,  and  fry  fome 

.  B  2  Forc’d- 
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Forc’d-meat-Balls,  Bacon,  and  French- 
Bread  cut  in  Dice,  with  Spinnage  boiled 
green,  to  put  to  it  in  the  Difh. 


To  make  Craw-fifti  or  Prawn- 

Soop. 

^I'AKE  fix  Whitings,  one  large  Eel, 
*  with  half  a  Thorn- back,  clean 
them  as  to  boil,  and  put  them  into  a 
Pot  with  as  much  Water  as  will  cover 
them  ;  fcum  them  clean,  and  put  in 
whole  Pepper,  Mace,  Ginger,  Thyme, 
Parfly,  and  an  Onion  ftuck  with  Cloves, 
with  a  little  Salt,  (6  let  them  boil  to 
mafh  ;  then  take  fifty  Craw-filh,  or,  if 
they  cannot  be  got,  take  an  hundred 
Prawns,  take  out  the  Tails,  and  pick 
out  the  Bag,  and  all  the  woolly  parts 
that  are  about  the  Body ;  put  all  into 
a  Sauce-pan,  with  Water  and  Vinegar, 
Lemon,  Salt,  and  a  bunch  of  Sweet- 
herbs  ;  let  them  flew  over  a  gentle  Fire 
till  ready  to  boil;  then  take  out  the 
'fails  and  fave  them  carefully,  but  beat 
all  the  other  Shells  in  the  little  Liquor 
they  were  ftewed  in,  which,  with  a 

French- 
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French-Roul,  you  muft  beat  ’till  the 
Shells  are  extremely  fine  :  When  you 
have  wafhed  all  the  Goodnefs  out  with 
their  own  Liquor,  pour  the  other  Filh- 
Liquor  through  the  Shells,  and  ftrain  all 
from  the  Fifh  and  Grit ;  then  have  a 
large  Carp  ready  ftewed,  and  lay  it  in 
the  middle  of  the  Difh  ;  add  the  Body  of 
a  Lobfter  to  the  Soop,  with  fome  ftrong 
Gravy,  and  burnt  Butter ;  heat  the 
Tails  of  the  Craw-fifh  in  the  Soop,  and 
pour  all  over  the  Carp. 


Peafe-Soop  for  Lent,  or  any 
Fajt'mg-Day. 

DUT  a  quart  of  good  breaking  Peafe 
to  three  quarts  of  Water,  and  boil 
them  ’till  they  are  tender  ;  then  take 
out  fome  of  the  clear  Liquor,  and  ftrain 
the  Peafe  as  clean  as  you  can  from  the 
Husks  :  Take  fome  Butter  and  boil  it, 
and  when  it  breaks  in  the  middle,  put 
to  it  an  Onion  and  fome  Mint  cut  very 
imall,  Spinnage  and  Sorrel,  and  a  little 
Sallery  cut  large ;  ft ir  it  often,  and  let 
it  boil  about  a  quarter  of  an  hour then 

B  3  fhake 
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fhake  in  fome  Flower  with  one  Hand, 
and  fome  of  your  thin  Liquor  with  the 
other  ;  then  put  in  the  thick  ftrained 
Liquor,  fome  Pepper,  Mace,  and  Salt, 
and  boil  it  an  ffSttr  longer ;  then  put 
into  as  much  as  will  make  a  large  Difh, 
one  pint  of  fweet  thick  Cream ;  put  a 
French-Roul  crifpt,  and  dipt  in  Milk, 

in  the  middle  of  the  Difh. 

.  * 
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To  make  a  Meat-Soop,  very  good. 

TAKE  a  piece  of  coarfe  Neck-Beef> 
a  Crag  of  Mutton,  and  a  Knuckle 
of  Veal  ;  boil  all  thefe  to  rags,  with 
Salt,  and  Onion,  and  whole  Pepper  : 
When  there  is  no  more  Goodnefs  left  in 
the  Meat,  ftrain  the  Liquor  into  a 
Stew-pan,  and  fet  it  over  the  Fire; 
put  into  it  Cloves  and  Mace,  and  a 
little  Lemon-peel  ;  let  it  boil  a  little, 
then  put  in  a  pint  of  ftrong  Claret, 
three  or  four  Anchovies,  with  Gravy 
fqueezM  out  of  a  lean  piece  of  Beef 
fry’d  for  that  purpofe  :  Put  in  Ox-Palates 
cut  in  Dice,  let  them  be  firft  boil’d 
very  tender,  Veal-Sweetbreads  boil’d, 

Lettice, 
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Lettice,  Endiff,  Spinnage,  or  what 
Herbs  you  pleafe,  boil’d  green ;  then 
take  Frcnch-Bread,  cut  it  thin,  and 
toaft  it ;  lay  your  Palates,  Sweetbreads 
and  Herbs  over  all  the  Toafts  :  Have 
a  Fowl  boil’d,  and  the  Breaft  ftuft  with 
Forc’d-meat,  and  lay  in  the  middle  of 
the  Difh ;  pour  the  Soop  over  all. 


To  Cotier  Beef,  a  very  good  way. 

HP  A  K  E  a  piece  of  Flank-Beef, 

_  cut  it  fquare,  and  take  off  the 
inner  Skin,  make  a  Brine  of  Water 
and  Bay-falt,  ftrong  enough  to  bear 
an  Egg,  to  the  breadth  of  a  Six-pence  ; 
let  the  Beef  lie  in  it  one  Week,  then 
rub  it  all  over  with  Salt-petre,  and  let 
it  lie  three  Days  longer ;  then  take 
one  Ounce  of  White  Pepper,  one  large 
Nutmeg,  the  weight  of  it  in  Mace, 
and  the  weight  of  both  in  Cloves ; 
beat  it  all  grofly  and  ftrew  upon  the 
Beef;  then  roul  it  up  hard,  bind 
it  with  a  Tape,  and  few  it  up  in  a 
Cloth,  ^  and  put  it  in  a  long  Earthen 
Pan,  fill  it  up  with  half  Claret  and 

B  4  half 
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half  Water;  cover  it  clofe  with  a 
coarfe  Pafte,  and  Bake  it  twelve  Hours 
in  a  very  hot  Oven ;  then  take  off  the 
Tape  and  roul  the  Cloth  very  hard 
about  it  again,  tye  it  up  and  hang  it 
up  to  drain  and  cool :  If  you  like 
Herbs ;  Thyme,  Sweet-marjoram,  and 
Parfly  fhred,  are  the  proper  Sort ;  but 
it  does  not  roul  fo  clofe  with  as  with¬ 
out.  It  can’t  be  Bak’d  too  tender. 


To  make  French-Cutlets,  very 

Good. 

CKIN  a  Loin  of  Mutton,  and  cut 
^  it  into  Stakes,  then  take  fome  of 
the  lean  of  a  Leg  of  Veal,  the  weight  in 
Beef-fuet,two  Anchovies, Thyme, Parfly, 
Sweet-marjoram  and  Onion,  all  finely 
fhred  ;  Nutmeg,  Pepper,  Salt  and  gra¬ 
ted  Bread,  with  the  Yolks  of  two  Eggs ; 
make  holes  in  the  lean  of  the  Stakes 
and  fill  them  full  of  this  Seafoning,  and 
fpread  it  all  over  the  Stakes,  then 
butter  as  many  pieces  of  white  Paper 
as  you  have  Cutlets,  and  wrap  them  up 
every  one  by  themfelves,  turn  up  the 
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edges  of  the  Papers  with  great  care 
that  none  of  the  Moifture  get  out ; 
therefore  let  the  Papers  be  large  enough 
to  turn  up  feveral  times  at  the  edge ; 
and  if  occalion  be,  flick  a  pin  to  keep  it 
all  in  ;  for  this  Gravy  is  all  their  Sauce : 
When  they  are  thus  tight  wrapt  up, 
put  them  upon  a  Mazareen,  and  bake 
them  :  When  they  are  enough,  take 
them  off  the  Difh  they  were  baked 
on,  and  put  them  on  a  clean  hot  Difh ; 
do  not  take  off  the  Papers  but  ferve 
them  in  as  they  were  baked  :  This  is  a 
very  delicious  Savory  Difh,  and  done 
with  little  danger  of  fpoiling,  if  you 
wrap  them  up  dole.  Many  People 
like  thefe  beft  without  Sauce  •,  but  if 
you  chufe  it,  let  it  be  ftrong  Gravy, 
Spice,  Onion,  fhred  Capers,  Juice  of 
Lemon  Ihook  up  with  a  bit  of  Butter ; 
but  they  are  favory  and  moft  whole- 
Ibme  alone. 


To 
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t  .  *■  't  '}  i  i  '  '  /  •  •*  fr  t 

To  Coller  a  Breaft  of  Mutton, 
to  Eat  Hot . 

*  >  *■  •  «  x  * .  * 

TAKE  a  large  Breaft  of  Mutton, 
bone  it  and  take  out  all  the 
Griftles,  rub  it  all  over  with  the  Yolk 
of  an  Egg,  feafon  it  with  Pepper,  Salt 
and  Nutmeg,  Partly,  Thyme,  Sweet- 
marjoram,  all  fhred  fmall,  Shallot,  if 
you  love  it,  wafh  and  cut  Anchovy  in 
bits,  ftrow  all  this  over  the  Meat,  roul 
it  up  hard,  tie  it  with  a  Tape,  and  put 
it  into  boiling  Water;  when  ’tis  ten¬ 
der  take  it  out,  cut  it  in  round  Slices, 
not  too  thin,  pour  over  it  a  Sauce  made 
of  Gravy,  Spice,  Anchovy,  Claret, 
Onion,  a  few  Sweet  Herbs,  ftrain’d 
and  thicken’d  with  Butter,  and  fhred 
Pickles.  Garnifh  with  Pickles. 


To  Stew  Pigeons. 

HP  AKE  fix  Pigeons  with  their  Gib- 
blets,  cut  the  Pigeons  in  Quar¬ 
ters,  and  put  them  in  the  Stew-pan 
with  two  blades  of  Mace,  a  little  Pep¬ 
per 
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per  and  Salt,  and  juft  Water  enough  to 
Stew  them  without  burning;  when  they 
are  tender,  thick  the  Liquor  with 
the  Yolk  of  one  Egg,  three  Spoonfuls  of 
thick  fweet  Cream,  a  bit  of  Butter,  and 
a  little  Hired  Thyme  and  Parfly ;  fhake 
them  all  up  together,  and  garnilh  it 
with  Lemon. 


To  Broil  Pigeons  whole. 


clofe,  then  have  fome  grated  Bread, 
two  Pigeons  Livers,  one  Anchovy,  a 
quarter  of  a  pound  of  Butter,  half  a 
Nutmeg  grated,  a  little  Pepper  and 
Salt,  a  very  little  Thyme  and  Sweet- 
marjoram  Ihred,  mix  all  together  ;  put 
a  piece  as  big  as  a  Walnut  into  each 
Pigeon,  few  up  their  Rumps  and 
Necks,  ftrew  a  little  Pepper,  Salt  and 
Nutmeg  on  the  outfide,  broil  them  on  a 
very  flow  Charcoal-fire  on  the  Hearth ; 
bafte  and  turn  them  very  often.  Sauce 
is  melted  Butter  ;  or  rich  Gravy,  if  you 
like  it  higher  tailed. 


To 
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-•  ,  -  -  /■  ■  -  •  «  "  '  ;  *  ‘  **  r'~  c> 

Jo  Drefs  a  Turbet,  or  d»y  D  'tjh 

ofFifb. 

.  %  « ■  j*  f  -  m  ‘  f  r 

T  AY  the  Filh  you  are  to  boil,  into 
•*“'  a  pint  of  Vinegar,  feafon  d  with 
Salt,  Pepper,  Onion,  and  a  faggot  of 
Thyme,  Marjoram  and  Parfly ;  when 
it  has  lain  an  Hour,  put  the  Fifh  with 
the  Pickle  carefully  into  your  Fifh- 
kettle  of  boiling  Water;  to  it  put  Cloves, 
Mace  and  Anchovies,  and  a  bit  of 
Horfe-radilh ;  when  they  are  enough 
take  them  out  to  drain,  let  the  ground 
of  you  Sauce  be  half  a  pint  of  the  well 
feafon’d  Liquor  in  which  they  were 
boil’d,  and  the  {train’d  Liquor  of  a 
quart  of  Oyfters,  with  half  a  pint  of 
White- wine,  and  the  Body  of  a  large 
Lobfter ;  add  to  it  a  little  more  Spice,  and 
a  little  of  Lemon-peal,  and  one  large,  or 
two  fmall  Anchovies ;  then  {train  it  and 
put  to  this  quantity  a  full  pound  and  half 
of  Butter ;  into  one  piece  of  which  Itrew 
as  much  Flower  as  will  make  it  of  a  fit 
thicknefs :  Your  Oyfters  muft  be  firft 
{tew’d,  and  the  Tail  and  Claw?  of 
your  Lobfter  cut  in  Dice,  and  both  put 

into 
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into  the  Sauce  to  heat,  when  ’tis  ready 
to  pour  on  the  Fifh.  Fry’d  Smelts, 
fry’d  Parfly,  fcrap’d  Horfe-radifh, 
and  flic’d  Lemon,  with  the  following 
Patties  is  the  Garnifh.  Note,  that 
the  Liquor  of  any  well-tafted  Fifh,  is 
more  agreeable  to  the  tafte  of  Fifh  than 
any  Sort  of  rich  Gravy  made  with 
Flefh :  And  I  believe  you  cannot  err, 
in  Drefling  Fifh  by  this  Rule  for  the 
Sauce.  Note,  Never  Boil  in  too  much 
Liquor,  nor  too  faft. 


Patties,  for  a  Dlfh  of  Fijh. 

^  |  "■  A  K  E  Carp  or  fat  Eel,  bone  and 
-*•  fhred  it  very  fmall ;  to  half  a 
pound  of  this  put  four  ounces  of  But¬ 
ter,  which  you  mull  mix  in  the  fhred- 
ing,  boil  four  Eggs  in  the  lhell,  not  hard, 
but  as  for  eating,  and  put  in  the  Yolks 
of  thofe  Eggs  a  very  fmall  Nutmeg 
grated,  about  the  weight  in  Mace,  fine¬ 
ly  beat,  as  much  Salt  as  both,  and  a  very 
little  Parfly  finely  fhred  ;  mix  this  very 
well  and  put  them  into  little  fquare 
Pafties  of  hot  Cruft,  or  Puff-cruft,  if 

you 
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you  like  it  better :  Fallen  them  very 
well  and  fry  them  in  a  large  Pan-full  of 
Lard,  clarified  Butter,  Suet  or  Oil. 
You  may  roul  this  Forc’d-filh  into  Balls 
with  grated  Bread ;  lay  them  round, 
and  upon  your  Filh. 


,  *  *  I  ■  ***■/- 

To  Pickle  Pork,  a  good  voayi 

j  *  ,  -  f-  *  r  ^ 

J  ■  -  \  J  ^  v  ..  •  ,  v  ;  .  :  ^  {  . 

T)  ONE  it,  and  cut  it  in  fuch  pieces 
as  will  lie  mod  convenient  in 


your  Powdering-tub,  which  mull  be 
large  and  found  to  hold  the  Meat  and 
preferve  the  Brine ;  the  narrower  and 
deeper  your  Tub  is,  the  better  ’twill 
keep  the  Meat ;  rub  every  piece  well 
with  Salt-petre,  then  take  one  part 
Bay-falt  and  two  parts  common  Salt, 
ana  rub  every  piece  very  well  and  cover 
it  with  Salt  as  you  do  a  flitch  of  Ba¬ 
con  ;  then  drew  Salt  in  the  bottom  of 
your  Tub,  and  lay  the  Pieces  in  as 
clofe  as  poflible,  drewing  Salt  round 
the  Tides  of  the  T ub :  As  your  Salt 
melts  on  the  top,  drew  on  more.  It 
will  keep  a  great  while,  and  is  very 
good. 

To 
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1  v 


To  Cotter  a  Pig 


*  ■ 


t 

Sir  * 


I 


C  P  L I T  it  up  the  Belly  and  Back, 
^  then  take  out  all  the  Bones,  walk 
it  clean  from  the  Blood,  and  lay  it  to 
foak  in  a  Pan  of  Water  a  Day  and 
Night,  fhifting  the  Water  as  it  grows 
red  ;  then  take  it  out  and  wipe  it  very 
dry,  ftrew  all  the  infide  of  both  Pieces 
very  well  with  Salt,  Pepper,  Cloves, 
Mace  and  Nutmeg  beat  and  grated ; 
then  roul  them  up  as  hard  and  tight  as 
you  poflibly  can  in  two  Collars ;  bind 
them  with  a  long  Tape  aselofe  as  ’twill 
lie,  and  after  that  few  them  up  in 
Cloths :  The  Liquor  you  boil  them  in 
mull  be  a  quart  of  White- wine,  a  lit¬ 
tle  good  Vinegar,  and  the  reft  Water; 
there  mull  be  a  great  deal  more  than 
will  cover  them,  becaufe  they  mull 
boil  leifurely  above  three  Hours  ;  put 
into  the  Liquor  a  piece  of  Ginger,  a 
Nutmeg  cut  in  pieces,  a  few  Cloves, 
and  two  blades  of  Mace,  a  fprig  of 
Bays,  and  a  few  Leaves  of  Sage,  with 
fame  Salt ;  when  they  are  tender  take 
them  up,  and  fqueeze  them  tight  in  the 

Cloth, 
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Cloth,  that  they  may  come  out  in 
fhape :  When  the  Liquor  they  were 
boil’d  in  is  cold,  add  half  a  pint  of 
Vinegar,  and  keep  the  Collars  in  it. 


To  make  Veal-Cutlets. 

as  many  Slices  of  a  Leg  of 
Veal  as  will  make  a  handfome 
Difh,  beat  them  with  your  Rolling-pin, 
lay  them  fingly  in  a  large  Dilh,  and 
grate  Nutmeg  all  over  them,  and  ftrew 
them  with  Salt,  lard  fome  with  Bacon, 
and  pour  the  Yolks  of  three  Eggs  weH 
beaten  over  all ;  make  them  all  moift 
with  the  Egg,  and  fry  them  of  a  fine 
colour  in  clarify’d  Butter ;  put  frefh 
Frying  to  every  Difh :  When  they  are 
all  nicely  fry’d,  put  fome  Gravy  into 
the  Pan,  and  the  Juice  of  a  Lemon, 
with  Butter  and  Flower  fhook  in ;  tofs 
up  all  ’till  ’tis  thick,  and  pour  it  over 
the  Cutlets;  garnifh  with  bits  of  Bacon 
fry’d,  and  Forc’d-meat-Balls.  If  it  be 
a  Cow-Calf,  fill  the  Udder  and  Fat 
with  the  Forc’d-meat,  and  roaft  it  fine¬ 
ly  for  the  middle.  Make  your  Gravy 

for 


/ 
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for  the  Sauce  of  the  Bones  and  Skins 
you  do  not  ufe ;  a  bit  of  Beef,  Sweet- 
herbs,  Spice,  and  White-wine,  to  make 
it  look  Pale. 


To  make  Dutch-Beef  5  a  very 
good  Way . 

/T'  A  K  E  eight  pound  of  Buttock- 
Beef  without  Bone,  rub  it  all 
over  with  fix  ounces  of  coarfe  Sugar ; 
let  it  lie  two  Days,  then  wipe  it  a 
little;  then  take  fix  ounces  of  Salt- petre 
beaten,  a  pint  of  Petre-falt,  and  a  pint 
of  White  Salt,  rub  it  well  in,  and  let  it 
lie  three  Weeks,  rubbing  and  turning 
it  every  Day ;  then  few  it  up  in  a  Cloth, 
and  hang  it  in  your  Chimney  to  dry ; 
turn  it  upfide-down  every  Day,  that 
the  Brine  do  not  fettle  :  Boil  it  in  Pump- 
water  ’till  ’tis  very  tender. 


c 


To 
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To  Fricajfey  Chicken  or 
Sweet-breads. 

t 

AKE  two  or  three  Chickens  (if 


x  Email,)  wadi  them  clean  from  the 
Blood,  and  cut  them  to  pieces,  not  too 
fmall,  fet  them  on  in  as  much  Water 
as  will  cover  them  ;  when  they  boil  up 
icum  them  very  clean,  then  take  them 
out  and  ftrain  the  Liquor ;  take  part 
of  it,  to  which  put  fome  Pepper  whole 
and  beaten,  a  blade  or  two  of  Mace, 
and  Salt  to  your  Tafte,  a  little  Lemon- 
peel,  a  very  fmall  Onion  ftuck  with 
three  or  four  Cloves,  a  quarter  of  a 
pint  of  White- wine  warm’d  and  put  to 
it  :  boil  all  thefe  together  ’till  the 
Chickens  are  enough ;  then  take  three 
fpoonfuls  of  Cream, a  little  Flower  mix’d 
with  it  and  put  to  the  Chickens ;  fhake 
it  well  over  the  Fire  ’till  it  begins  to 
thicken  ;  then  take  the  Yolks  of  two 
Eggs  well  beaten,  a  little  grated  Nut¬ 
meg  and  Juice  of  Lemon  beat  together 
with  the  Eggs  ;  mix  thefe  with  the  Li¬ 
quor  very  carefully,  by  little  and  little, 
for  fear  it  curdle  j  put  in  half  a  pound 


of 
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of  good  Butter,  and  fhake  it  together 
’till  that  be  melted. 

Another  for  the  fame. 

TAKE  three  Chickens,  flea  them, 
and  cut  them  into  pieces,  put 
them  into  a  Stew-pan,  with  as  much 
Gravy  and  Water  as  will  juft  cover 
them ;  put  in  two  Anchovies,  fome 
whole  Pepper,  fome  Salt,  and  a  blade 
of  Mace,  a  fmall  Onion,  with  a  few 
Cloves;  fet  them  to  flew,  and  when 
they  are  almoft  enough,  take  them  from 
the  Liquor,  and  fry  them  in  Vinegar, 
but  a  very  little  ;  ftrain  the  Liquor, 
and  take  as  much  of  it  as  you  fhall  want 
for  Sauce,  and  add  to  it  a  little  Partly, 
Thyme,  and  Sorrel,  boil’d  green,  and 
fhred  fmall,  half  a  pint  of  thick  Cream, 
two  Yolks  of  Eggs  well  beaten,  fome 
grated  Nutmeg;  fhake  all  over  the 
Fire  ’till  ’tis  thick,  throw  in  half  a 
pound  of  Butter,  and  fhake  it  ’till  that 
is  melted, 


C  2 
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To  Stew  a  Hare. 

p  U  L  L  your  Hare  to  pieces,  and 
bruife  the  Bones,  and  put  it  into 
a  Stew-pan,  with  three  pints  offtrong 
Bioth,  and  at  tlie  fame  time  put  in  an 
Onion,  and  a  faggot  of  Sweet-herbs  ; 
Jet  it  ltew  leifurely  for  four  hours,  then 
put  in  a  pint  of  Claret ;  let  it  flew  two 
or  three  hours  longer,  ’till  ’tis  tender ; 
take  out  what  Bones  you  can  find,  with 
the  Herbs  and  Onion, if  not  dilfolv’d ;  put 
in  an  Anchovy  or  two  with  the  Claret  : 
Stewing  fo  long,  it  will  be  thick  enough  ; 
you  need  only  fhake  it  up  with  half  l 

pound  of  Butter,  when  ready  for  the 
Table. 


To  Roajt  a  Calf’s- Head. 

AFTER  the  Head  is  nicely  walk’d 
and  pick’d,  take  out  the  Brains 
and  longue ;  make  a  large  quantity  of 
Fore  d-meat  with  Yea!  and  Suet  well 
ieafon  d,  fill  the  hole  of  the  Head  • 

skewer 
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skewer  it  and  tie  it  together  upon  the 
Spit :  One  hour  and  an  half  roafts  it : 
Beat  up  the  Brains  with  a  little  Sage 
and  Parfly  finely  fhred,  a  little  Salt,  and 
the  Yolks  of  two  or  three  Eggs :  Boil 
and  blanch  the  Tonguevcut  it  in  large 
Dice,  and  fry  that  and  the  Brains,  as 
alfo  fome  of  the  Forc’d-meat  in  Balls, 
and  fome  dices  of  Bacon.  The 
Sauce  is,  ftrong  Broth,  with  Qyfters, 
Mufbromes,  Capers,  and  a  little  White- 
wine,  thicken'd. 


To  Force  a  Leg  of  Lamb* 

C  L I  T  the  Leg  of  Lamb  down  on 
^  the  Wrong-fide,  and  take  out  all  the 
Meat,  as  near  as  you  can,  without 
cutting  or  cracking  the  Out-fide  Skin ; 
beat  it  very  fmall,  with  its  weight  in 
good  frefh  Suet  ;  add  to  it  twelve 
large  Oyfter$,  two  Anchovies,  both 
neatly  waflfd,  and  the  Anchovies  nice¬ 
ly  bon’d  ;  fealon  it  with  Pepper,  Salt, 
Mace,  and  Nutmeg,  a  little  Thyme 
and  Parfly  nicely  fhred  ;  beat  all  very 
fine  together,  and  mix  it  up  with  the 

C  3  Yolks 


22  j4  ColIeBion  of  Receipts . 

Yolks  of  three  Eggs ;  fill  the  Skin  again 
with  the  Meat,  and  few  it  up  very 
carefully.  The  Meat  that  is  deft  out 
muft  be  fry’d  for  Garnifh  to  the  Loin, 
which  you  muft  fricaffey  as  you  do 
Chickens,  and  lay  under  the  Leg  of 
Lamb.  You  muft  tie  the  Leg  on  to  the 
Spit,  for  any  Hole  will  fpoil  the  Meat ; 
but  ’tis  eafie  to  fallen  the  Back  to  the 
Spit  with  Packthread.  In  your  Fri- 
cafley  for  this  Lamb,  leave  out  the 
Cream,  and  add  a  little  Oyfter-Liquor 
and  fry’d  Oyfters. 


The  heft  way  to  Pot  Beef,  which 
is  as  good  as  Venifon . 

'T'AKE  a  piece  of  lean  Buttock- 
Beef,  rub  it  over  with  Salt-petre ; 
let  it  lie  one  Night,  then  take  it  out 
and  fait  it  very  well  with  White  and 
Bay-falt,  put  it  into  a  Pot  juft  fit  for 
it,  cover  it  with  Water,  and  let  it  lie 
four  Days  ;  then  wipe  it  well  with  a 
Cloth,  and  rub  it  with  Pepper  finely 
beaten ;  put  it  down  clofe  into  a  Pot 
without  any  Liquor,  cover  the  Pot 

clofe 
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clofe  with  Pafte,  and  let  it  bake  with 
large  Loaves  fix  Hours  at  lead: ;  then 
take  it  out,  and,  when  ’tis  cold,  pick 
it  clean  from  the  Skins  and  Strings, 
and  beat  it  in  a  Stone-Mortar  very 
fine ;  then  feafon  it  with  Nutmeg, 
Cloves,  and  Mace  finely  beaten,  to 
your  Tafte,  and  pour  in  melted  Butter, 
which  you  may  work  up  with  it  like 
a  Pafte :  Put  it  clofe  down  and  even  in 
your  Pots,  and  cover  it  with  clarify’d 
Butter. 


To  make  Lobfter-Loaves. 

Of  C  K  out  all  the  Meat  of  three 
little  Lobfters,  fhred  it  a  little; 
take  a  piece  of  Butter  and  brown  it 
with  Flower  in  a  Sauce-pan ;  then  ftir 
in  a  very  little  Onion  and  Parfly  fhred 
very  fine,  and  put  in  a  little  Pepper, 
a  fpoon-full  of  Anchovy-Liquor,  three 
or  four  fpoon-fulls  of  good  Gravy,  three 
Yolks  of  Eggs  well  beat;  ftir  all  thefe 
over  the  Fire  in  the  brown  Butter,  then 
put  in  the  Lobfter,  and  ftir  it  a  little 
together  :  Take  three  French-Rouls, 
i  .  C  4  and 


24  ■A  ColleBion  of  Receipts . 

and  cut  a  round  Piece  off  the  top  of 
each,  and  pick  out  the  Crumb,  but  do 
not  break  a  hole  through  the  fides  of 
the  Bread ;  fill  up  the  Roul  with  the 
Mixture  you  have  prepared  ;  put  on 
the  Piece  of  Top  you  cut  off,clofe,  and 
tie  them  round  with  a  piece  of  Tape: 
Make  fome  Dripping  boiling  hot  in 
your  Frying-pan :  and  when  you  have 
juft  dipt  the  Roul  in  Milk,  throw  it 
into  the  Pan-full  of  fcalding  Liquor  : 
When  they  are  crifp  take  them  out, 
and  take  off  the  Tape  :  Be  fure  to  put 
in  three  times  as  much  Parfly  as  Onion. 
Thus  you  may  do  Shrimp  or  Oj/fier~ 
Loaves . 


To  Roaf  a  Breaft  of  .Pork. 

U  T  of  your  Quarter  cut  off  only 
a  Knuckle,  leaving  as  much  Skin 
on  the  Breaft  as  you  can ;  take  off  the 
Neck,  and  leave  a  very  large  Breaft ; 
bone  it,  and  rub  it  with  Salt  pretty  well 
all  over ;  then  take  Sage  and  a  little 
Thyme  flared  fmall,  a  whole  Nutmeg 
and  a  little  Cloves  and  Mace  finely 

beaten ; 
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beaten ;  ftrew  the  Spice  and  Herbs 
very  thick  all  over  the  Meat,  and  rub 
it  in ;  then  roll  it  tight  up,  with  the 
flefh  inward,  ftitch  it  faft  together,  and 
roll;  it  lengthwife  ’till  ’tis  full  enough 
done. 


To  Hajh  a  Calf’s -Head. 

“  ’•  •  ,  r  «•  |  ,  {  '  .  '  •  ■  <  .  '  S  A*. 

13  OIL  your  Calf’s -Head  ’till  the 
^  Meat  is  near  enough  for  eating ; 
take  it  up,  and  cut  it  in  thin  Slices ; 
then  take  half  a  pint  of  White-wine, 
and  three  quarters  of  a  pint  of  good 
Gravy,  or  ftrong  Broth ;  put  to  this 
Liquor  two  Anchovies,  half  a  Nutmeg, 
and  a  little  Mace,  a  fmall  Onion  ftuck 
with  Cloves  ;  boil  this  up  in  the  Liquor 
a  quarter  of  an  hour ;  then  ftrain  it, 
and  let  it  boil  up  again ;  when  it  does 
fo,  throw  in  the  Meat,  with  a  little 
Salt  to  your  Tafte,  and  fome  Lemon- 
peel  fhred  fine ;  let  it  flew  a  little,  and 
if  you  pleafe,  add  Sweet-breads  :  Make 
Forc’d-meat  Balls  of  Veal  ;  mix  the 
Brains  with  the  Yolks  of  Eggs,  and  fry 
them,  to  lay  for  Garnifh.  When  the 

Head 
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Head  is  ready  to  be  fent  in,  fhake  in  a 
bit  of  Butter. 


To  Drefs  Hogs-Feet  and  Ears, 
the  heft  Way. 

WHEN  they  are  nicely  clean’d,  put 
them  into  a  Pot,  with  a  Bay-lea^ 
and  a  large  Onion,  and  as  much  Water 
as  will  cover  them ;  feafbn  it  with  Salt 
and  a  little  Pepper ;  bake  them  with 
Houfhold-Bread  ;  keep  them  in  this 
Pickle  ’till  you  want  them,  then  take 
them  out  and  cut  them  in  handfome 
pieces ;  fry  them,  and  take  for  Sauce 
three  fpoon-fulls  of  the  Pickle  ;  fhake  in 
fome  Flower,  a  piece  of  Butter,  and  a 
fpoon-full  of  Muftard :  Lay  the  Ears  in 
the  middle,  the  Feet  round,  and  pour 
the  Sauce  over. 


To 
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To  Collar  a  Breaft  of  Veal, 
to  Eat  Hot. 

T>  ONE  your  Veal ;  take  fome  Thyme, 
■*-'  Sweet-marjoram,  Pepper,  Salt,  gra¬ 
ted  Nutmeg,  and  beaten  Mace,  flared 
Suet,  and  Crumbs  of  Bread,  with  a 
few  Oyfters  ;  beat  all  thefe  in  a  Mortar, 
to  mix  it  together ;  ftrew  it  thick  oyer 
the  V eal ;  then  roll  it  up  into  a  Collar ; 
then  few  it  tight  in  a  Cloth,  and  boil 
it  three  hours.  Make  your  Sauce  as 
for  a  White  Fricaffey,  thicken’d  with 
Cream,  and  Yolks  of  Eggs,  boiling  the 
Bones  firft  for  good  Gravy;  fry  the 
Sweet-bread  in  Bits  neatly  cut.  Save 
fome  of  the  Stuffing,  for  Forc’d-meat ; 
to  which  add  Juice  of  Spinnage,  for 
Colour ;  and  Yolks  of  Eggs,  to  make 
it  roll  tight,  to  fry  or  boil,  for  Garnilh 
in  the  Sauce,  with  the  Sweet-bread. 


T 


t 
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To  make  Stove-VeaL 

npA  K  E  a  Fillet  offVeal  of  a  Cow- 
Calf,  cut  away  an  Inch  of  the 
middle  Bone  on  each  fide,  that  the 
Meat  may  lie  flat  in  the  Stew-pan; 
cut  off  the  Udder,  and  {lice  it  in  long 
Pieces,  and  roll  it  in  Seafoning  of  Pep¬ 
per,  Salt,  Nutmeg,  and  Sweet-herbs 
finely  fhred ;  make  Holes  through  the 
Fillet,  and  flick  in  thefe  feafon’d  Pieces 
of  fat  Udder  as  thick  as  you  can,  ’till 
the  whole  is  fluff’d  in ;  then  lay  Butter 
in  the  Pan,  and  put  in  the  Meat ;  fet 
it  on  a  gentle  Fire,  turning  and  fhaking 
it  as  you  have  occaflon  ;  then  fcum  off 
the  Fat,  and  put  in  one  Onion  ftuck 
with  Cloves,  a  Lemon  pared,  and  cut 
in  half,  and  fqueez’d  in  :  Continue  to 
lhake  it.  If  your  Fire  be  as  flow  as 
it  ought  to  be,  ’twill  take  Five  Hours 
to  make  it  ready :  One  Hour  before  it 
is  fo,  put  in  a  large  pint  of  ftrong  Broth. 
When  the  Meat  is  juft  enough,  fet  on 
a  pint  of  Oyfters,  and  a  pint  of  Mulh- 
romes,  with  a  little  of  the  Broth,  and 
two  fpoon-fulls  of  Capers.  Let  the 

Meat 


/ 
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Meat  be  again  clean  fcum’d  from  the 
Fat,  before  you  ufe  the  Liquor ;  thicken 
this  with  Flower,  and  pour  it  into  the 
Difh  to  the  Meat.  ’Tis  a  grateful,  fa¬ 
vour  y  Difh. 


To  make  a  Potatoe-Pye. 

*  » 

T"*  A  K  E  two  pound  of  Spamjh  Pota- 
toes,  boil  them  ’till  tender  ;  then 
peel  them,  and  (lice  them  the  long 
way  ;  lay  them  in  the  Difh  ;  and  take 
the  Marrow  of  four  large  Bones,  pick 
it  out  of  the  Bones  in  large  Pieces,  and 
lay  it  upon  the  Potatoes  ;  put  in  two 
ounces  of  Preferv’d-Barberries,  as  much 
Citron  and  Orange-peel,  fix  flices  of 
Lemon  dip’d  in  Sugar,  cut  off  the 
Rind;  put  in  a  quarter  of  a  pint  of 
Sack  :  Cover  it  with  Puff-pafte  ; 
and  when  the  Cruft  is  baked,  it  is 
enough :  Then  cut  oft’  the  Lid,  that  it 
may  cool  a  little ;  and  make  a  Caudle 
of  half  a  pint  of  Sack,  half  a  pound  of 
Butter,  the  Yolks  of  four  Eggs,  and  a 
quarter  of  an  ounce  of  beaten  Cinamon  : 
Take  care  it  does  not  turn.  Make 

your 
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your  Gaudle  very  fweet,  and  pour  it 
into  the  Pye. 


To  Stew  Carp. 

SCALE  and  wafh  your  Carps  clean 
before  you  open  them;  then  flit 
them  carefully,  and  fave  the  Blood  in 
V  inegar ;  take  out  all  the  infide  with 
caution,  for  fear  of  breaking  any  thing, 
becaufe  they  muft  not  be  wafh’d  on 
the  infide ;  put  into  their  Bellies  fome 
whole  Pepper,  Salt,  and  a  blade  of 
Mace ;  cover  them  in  the  Stew-pan  or 
Difh,  with  Claret  and  half  as  much 
Water,  Spice,  Sweet-herbs,  and  a  bit 
of  Horfe-radifh ;  Stew  them  gently, 
and  turn  them  when  they  are  enough ; 
lay  them  on  the  Difh  to  drain ;  and 
boil  up  the  Sauce  they  were  ftew’d  in, 
with  two  Anchovies,  bon’d  and  wafb’d, 
the  Vinegar  the  blood  was  fav’d  in, 
and  a  pound  of  good  Butter;  thick  it 
with  a  little  Flower,  before  you  put  in 
your  Butter. 


Good 
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•  s,  r  *  *\  f  •  • 

Good  Sauce  for  Boil’d  Rabbets, 
injtead  of  Onions. 

"D  OIL  the  Livers,  and  fhred  them  ve- 
ry  fmall,  as  alfo  two  Eggs  not  boil’d 
too  hard,  a  large  fpoon-full  of  grated 
white  Bread ;  have  ready  fome  ftrong 
Broth  of  Beef  and  Sweet-herbs ;  to  a 
little  of  that  add  two  fpoon-fulls  of 
White- wine,  and  one  of  Vinegar ;  a  lit¬ 
tle  Salt,  and  fome  Butter,  ftir  all  in,  and 
take  care  the  Butter  do  not  Oil ;  fhred 
your  Eggs  very  fmall. 


A  pretty  Sauce  for  Woodcocks, 
or  any  Wild-Fowl. 


AKE  a  quarter  of  a  pint  of  Claret, 


and  as  much  Water,  l’ome  grated 
Bread,  two  or  three  Heads  of  Rocum- 
bole,  or  a  Shalot,  a  little  whole  Pepper, 
Mace,  and  dic’d  Nutmeg  and  Salt ;  let 
this  ftew  very  well  over  the  fire,  then 
beat  it  up  with  Butter,  and  pour  it  un¬ 
der  the  Wild-Fowl,  which  being  under 


roafted. 


s 
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roafted,  will  afford  Gravy  to  mix  with 
this  Sauce. 


To  Fry  OyfterSj  for  Garnijb 3  for 

Fijb  or  Hap. 

j  ,  *  ‘.i  j  ,  •  .  t  i  K  .  „ 

*  .  #  f  »  i 

VI J  ASH  them  in  their  own  Liquor, 
”  and  dry  them  very  well  ;  then 
have  fome  Yolks  of  Eggs  beat  up,  with 
Spice  and  Salt  finely  beat,  and  Flower 
to  make  it  thick  enough,  to  hang  on  the 
Oyfters :  Fry  them  quick,  in  clarified 
Beef-fuet. 


A  fweet  Pye,  which  may  he  made 
of  Toung  Lanib  or  Chickens. 

nr  O  two  Chickens,  you  may  take 
eight  ounces  of  Marrow,  or  But¬ 
ter,  if  that  cannot  be  had ;  but  a  Loin 
of  Lamb  wants  very  little  more  than 
its  own  Fat :  Seafon  your  Lamb  or 
Chickens  with  Salt,  Sugar,  beaten 
Cloves  and  Mace ;  lay  it  into  the  Difh, 
and  put  in  five  Yolks  of  hard  Eggs,  with 

fome 
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fome  of  the  Forc’d-meat-Balls,  made  at 
follows:  Shred  a  pound  of  lean  Veal, 
with  a  pound  and  hall  of  Beef-fuet, 
a  very  little  Parlly,  Spinnage  and 
Thyme,  fbred  very  fmall,  mixed  up 
with  grated  Bread,  the  Yolks  of  two 
Eggs,  and  feafon  it  with  Cloves,  Mace, 
Salt  and  Sugar  beat  all  fine,  and  colour 
it  with  a  little  Juice  of  Spinnage ;  make 
it  into  large  Balls,  and  put  as  many 
in  as  will  lie  well ;  fhred  a  Lemon- 
peel  fine  and  ftrew  in;  put  in  alfo  fome 
Sweet-meats,  and  a  Coffee-cup  of  Wa¬ 
ter,  with  the  Juice  of  a  large  Lemon; 
cover  it  with  Puff-pafte,  and  when  it 
comes  out  of  the  Oven,  cut  off  the  Lid, 
to  let  the  fiercenefs  of  the  Heat  so  out, 
before  you  put  in  your  Caudle,  which 
muft  be  half  a  pint  of  White-wine, 
thicken’d  with  the  Yolks  of  three  Eggs, 
and  fweetn’d  as  you  find  Occafion. 


To  Stew  Herrings. 

THIRST  broil  them  very  brown, 
then  have  ready  fome  White-wine 
made  hot  with  an  Anchovy,  a  blade  of 
-  -  D  Mace, 
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Mace,  and  a  bit  of  Onion,  with  a  little 
whole  Pepper,  all  ftew’d  in  the  Wine ; 
then  cut  off  the  Heads  of  the  Filh,  and 
bruife  them  in  the  Wine  and  Spice, 
and  take  them  out  again  before  you 
put  in  your  Herrings ;  let  them  flew 
over  Coals,  in  a  Difh  that  they  may  lie 
at  length  in;  let  them  flew  on  both 
lides  ’till  they  are  enough  at  the  Bone ; 
take  them  out,  and  lhake  up  the  Sauce 
with  Butter  and  Flower.  ’Tis  a  very 
good  Way  to  Drefs  them. 


To  make  Saufages. 

TAKE  almoft  the  double  weight  of 
Fat  to  your  Lean  Pork,  and  pick 
both  dean  from  Bones,  Skin  and  Ker¬ 
nels  ;  fhred  it  feverally  very  fine  ;  then 
mix  and  fhred  it  together,  and  to  four 
pound  of  this  Meat,  you  may  put  a 
very  large  Nutmeg,  the  weight  of  the 
Nutmeg  in  Cloves  and  Mace,  and  al¬ 
moft  the  weight  of  all  the  Spice  in  Pep¬ 
per  ;  beat  all  fine,  and  let  your  heap  of 
Salt,  be  as  big  again  as  the  Spice  and 
Pepper  ;  Hired  a  large  handful  of  frefh 

Sage, 
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Sage,  and  a  little  Thyme,  very  fine} 
grate  two  fpoonfuls  of  white  Bread, 
and  take  two  Yolks  of  Eggs,  mix  all 
very  well  together,  and  fill  your  Skins  : 
If  you  love  Oyfters,  half  a  pint  fhred 
to  this  quantity,  gives  it  a  rich  Tafte  ; 
thefe  roll  and  fry  without  Skins,  and 
keep  better  in  a  Pot ;  add  the  Yolks 
of  Eggs  when  you  ufe  them.  Norfolk 
Links  are  only  Fat  and  Lean  Pork,  more 
grofly  cur ;  and  the  Seafoning,  Pepper, 
Salt,  and  a  large  quantity  of  Sage 
fhred  fmall,  and  put  in  large  Skins. 


To  make  a  Hog-meat-Pye. 

^PAKE  two  Buttock-pieces,  or  Rear- 
ing-pieces  of  Pork,  7tis  what  Lean 
is  cut  off  the  Gammon  on  the  infide  of 
the  Flitch,  cut  fome  of  the  Fat  off  the 
end  of  the  Chine,  and  beat  Fat  and  Lean 
together  very  fmall;  feafon  it  with 
Pepper,  Salt,  Mace  and  Nutmeg;  tie 
the  Meat,  when  beat  and  feafon’d,  in  a 
wet  clean  Cloth,  lay  it  into  the  Shape 
you  would  have  it  in  the  Cloth,  and  cut 
fome  long  flips  of  the  Chine-fat,  to  mix 

D  2  and 
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and  lay  between  every  Layer  of  the 
beaten  Meat  ;  when  ’tis  thus  laid 
round  and  in  order,  tie  it  up  hard,  and 
lay  a  heavy  weight  to  prefs  it  very 
hard  and  clofe  for  three  or  four  Hours  : 
Make  your  Pye,  and  when  you  have 
laid  in  the  Meat,  lay  half  a  pound  of 
Butter  Over  the  Meat :  Juft  as  you  fet 
it  into  the  Oven,  pour  in  a  quarter  of 
a  pint  of  Claret.  When  you  Draw  it, 
if  you  find  it  dry,  pour  in  melted 
Butter. 

- - - — 

Scotch-Gallops.,  a  very  good 

way. 

HPAKE  a  Fillet  of  Veal,  cut  away 
the  outfide  Skin,  and  cut  it 
out  in  thin  Collops,  with  the  grain, 
liack  them  with  the  back  of  your 
Knife  ;  lard  fome  of  them  with  Bacon, 
and  feafon  all  of  them  with  Salt,  Nut¬ 
meg  and  Thyme,  Parfly,  and  a  little 
Savory  j  fibred  all  the  Herbs  very  fmall, 
then  fry  them  in  a  good  quantity  of 
clarified  Butter,  till  they  look  of  a  fine 
Yellow  ,  take  care  they  are  not  burnt 

Black : 
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Black :  When  they  are  fo  done,  lay  them 
before  the  Fire  to  drain  ;  pour  the  But¬ 
ter  they  were  fry’d  in  from  the  Gravy, 
and  put  to  the  Gravy  three  Anchovies, 
a  little  ftrong  Beef-broth,  a  little 
Qyfter-liquor,  and  Oyfters,  with  a 
quarter  of  a  pint  of  Claret ;  let  your 
Oyfters  ftew  thus  ’till  they  are  enough, 
then  fhake  in  five  or  fix  ounces  of  But¬ 
ter  ;  rub  the  Pan  firft  with  Shallot,  put 
in  the  Yolks  of  three  Eggs,  and  take 
care  to  ftir  or  fhake  it  conftantly,  for 
fear  of  curdling  ;  juft  before  you  pour 
it  out,  fqueeze  in  the  Juice  of  a  Le¬ 
mon,  and  pour  it  over  the  Collops  : 
You  muft  have  Forc’d-meat-Balls  and 
Muftiromes,  and  fome  fry’d  Oyfters, 
with  diced  Lemon,  for  Garnifh. 


To  Stew  Oyfters. 

.  .  1  .  .  « 

HpAKE  a  quart  of  Oyfters,  and 
clear  them  well  from  bits  of  Shells 
and  Drofs  in  their  own  Liquor;  then 
ftrain  that  Liquor,  and  put  to  it  a  large 
blade  of  Mace,  a  fmall  Nutmeg  dic’d, 
and  a  little  Salt ;  let  your  Oyfters  boil 

D  3  '  ia 
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in  this  Liquor,  and  fcum  them  clean  ; 

when  they  are  near  enough,  put  to 

them  fome  Parfly  fhred  fine,  and  a 

little  Shallot,  if  you  love  it,  alfo  fhred 

fine,  the  Yolks  of  four  Eggs,  and  near 

half  a  pound  of  Butter  :  Shake  it  con- 

ftantly. 

* 


To  make  Lobfter-Pyes. 

WHEN  your  Lobfters  are  boil’d, 
take  them  clean  out  of  the  Shells, 
flice  the  Tails  and  Claws  thin;  feafon 
them  with  Pepper,  and  a  little  Mace 
and  Nutmeg  beat  fine ;  take  the  Bodies 
with  fome  Oyfters  fhred,  mix  it  up 
with  a  little  Onion  fine  fhred,  a  lfttle 
Parfly  fine  fhred,  and  a  little  grated 
Bread,  and  feafon  it  as  the  reft ;  then 
take  the  Yolks  of  raw  Eggs,  to  roll  it 
up  in  Balls ;  lay  all  into  the  Pye,  with 
Butter  at  bottom  and  top  of  the  Fifih  ; 
when  it  comes  out  of  the  Oven,  pour 
in  a  Sauce  of  ftrong  Gravy,  Oyfter- 
liquor  and  White-wine,  thickn’d  with 
the  Yolk  of  an  Egg ;  ’Tis  to  eat  Hot. 


r' 


I 


To 
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To  Boil  a  Turfcyi  or  any  Fowl, 
with  Oyiter-Sauce, 

WASH  your  Oyfters  very  clean  in 
their  own  Liquor,  which  Liquor 
you  muft  then  ftrain  out  into  a  clean 
Sauce-pan ;  put  in  your  Oyfters,  with 
a  bundle  of  Sweet-herbs,  an  Onion, 
l'ome  Mace,  whole  Pepper,  and  a  bit  of 
Lemon-peel :  Then  take  fifteen,  if  large, 
of  thefe  Oyfters,  with  a  little  grated 
Bread,  twice  as  much  Beef-fuet  fhred 
fmall,  the  Yolks  of  four  hard  Eggs,  two 
Anchovies,  a  very  little  Onion  fine  * 
fhred,  Salt,  Pepper,  Nutmeg,  Thyme, 
and  Winter-favoury;  fhred  all  together 
very  fine,  and  mix  it  up  with  a  Yolk 
of  raw  Egg ;  fluff  the  T  urky,  or  Fowls, 
under  the  Skin  On  the  Breaft ;  while 
they  boil,  fet  your  Oyfters  for  the 
Sauce  to  flew  very  gently  over  the 
Fire;  when  they  are  almoft  enough 
take  them  out,  and  put  in  a  quarter 
of  a  pint  of  White-wine,  and  half  a 
pint  of  ftrong  Gravy,  with  an  Ancho¬ 
vy,  Herbs  and  Spice,  firft  boil’d  in, 
and  ftrain’d  clean  out  of  the  Gravy ; 

D  4  when 


40  J  CoUeBion  of  Receipts- 

when  all  this  is  boil’d  together,  put  in 
as  much  Butter  as  will  make  it  thick 
and  well  tailed,  ’twill  take  near  a 
pound  to  a  quart  of  Oyllers  :  If  you 
find  it  fo  thin  as  to  part,  mix  a  little 
Flower  in  a  bit  of  the  Butter,  then 
throw  in  yout  Oyllers  again,  the  Juice 
of  a  Lemon,  and  fome  fibred  Parf- 
ly  to  look  Green :  Pour  it  over  the 
Fcnyl;  and  Garnilh  with  Oyllers  and 
Lemon. 


To  make  Weftphalia-Hams  5  ab- 


the  heji  way  to  do 


them. 

/"''UT  your  Leg  of  Fat  large  Pork, 
'  as  like  a  right  Ham  as  you  can, 
(Black  Hogs  make  the  bell)  hang  it 
up  two  days,  then  beat  it  very  well  on 
the  Flefihy-fide  with  a  Rolling-pin  ;  rub 
in  an  ounce  ofSalt-petre  (finely  bea¬ 
ten)  in  every  place,  fo  let  it  lie  a  Day 
and  Night ;  then  take  an  ounce  more 
of  beaten  Salt-petre,  with  two  large 
handfuls  of  common  Salt,  and  a  hand¬ 


ful 
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ful  of  Bay-falt,  a  pound  of  coarfe  Su¬ 
gar  ;  mix  all  thefe  together,  and  warm 
them  thorough-hot  in  a  Stew-pan,  but 
be  fure  not  to  melt  it ;  and  while  ’tis 
hot,  rub  it  all  over  the  Ham  very 
well,  with  two  large  handfuls  more 
of  Salt ;  thus  let  it  lie  ’till  it  melts  to 
Brine,  then  turn  it  every  Day  twice, 
and  bafte  it  with  that  Brine  for  three 
Weeks  together  :  Dry  it  as  Bacon. 


To  Pot  Neat’s-Tongues,  a  better 
xv ay  then  Drying  them. 

■piCKLE  them  Red,  as  you  do  to 
Dry ;  and  when  you  think  them 
Salt  enough  to  Dry,  boil  them  very 
tender  ;  take  them  up  and  peel  them, 
and  rub  them  with  Pepper,  Cloves, 
and  Mace  all  over ;  then  turn  them 
round  into  a  Pot  to  bake:  Lay  them 
in  fingle  Pots  on  their  fide ;  you  mull 
cut  off  the  Root  as  well  as  Skin,  and 
cover  them  with  Butter :  Bake  them 
with  Brown-Bread  ;  when  they  come 
out  of  the  Oven,  pour  out  the  Gravy, 
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and  let  the  fame  Butter  ferve,  when 
clear’d ;  if  there  is  not  enough,  add 
more  clarified. 


To  Pot  Salmon,  as  at  New- 

Caftle. 

rT'AKE  a  Side  of  Salmon,  Icale  and 
-*■  wipe  it  very  well  and  clean,  but 
don’t  wafh  it ;  Salt  it  very  well,  and 
let  it  lie  ’till  the  Salt  be  melted,  and 
drain’d  from  it,  then  feafon  it  with 
beat  Mace,  and  Cloves,  and  whole 
Pepper;  lay  in  three  or  four  Bay- 
leaves,  and  cover  it  all  over  with  But¬ 
ter  ;  when  ’tis  well  bak’d  take  it  out, 
and  let  it  drain  from  the  Gravy,  then 
put  it  into  your  Pot  to  keep ;  and 
when  cold,  cover  it  with  clarified 
Butter.  Thus  you  may  do  Carp, 
Tench,  Trout,  or  any  firm  Bifh. 


To 

* 
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To  Pickle  Mackarel.,  call'd 

Caveach. 

CUT  your  Mackarel  into  round 
Pieces,  and  divide  one  into  five  or 
fix  Pieces :  To  fix  large  Mackarel  you 
may  take  one  ounce  of  beaten  Pepper, 
three  large  Nutmegs,  a  little  Mace, 
and  a  handful  of  Salt ;  mix  your  Salt 
and  beaten  Spice  together,  and  make 
two  or  three  holes  in  each  Piece,  and 
thruft  the  Seafoning  into  thofe  holes 
with  your  finger  •,  rub  the  Pieces  ail 
over  with  the  Seafoning  ;  fry  them 
brown  in  Oil,  and  let  them  Hand  ’till 
they  are  cold ;  then  put  them  into  Vi¬ 
negar,  and  cover  them  with  Oil.  They 
will  keep,  well  cover’d,  a  great  while, 
and  are  delicious. 


To  Stew  a  Rump  of  Beef 

THIRST  boil  it  more  than  half  e- 
nough ;  then  take  it  off  the  Fire,  and 
peel  the  Skin  off  the  top :  Have  ready  ■' 

fome 
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feme  Pepper,  beaten  Mace,  grated  Nut¬ 
meg,  Salt,  lb  red  Thyme,  Savory,  Mar¬ 
joram,  and  Parfly  ;  fluff  it  in  large 
holes  through  the  Fat ;  lay  the  reft  of 
the  Seafoning  all  over  the  top  ;  and  to 
bind  it  on,  lpread  over  it  the  Yolk  of 
one  or  two  Eggs.  Be  fure  to  fave  the 
Gravy  that  runs  put  in  Stuffing,  to 
which  add  a  pint  of  Claret,  and  fome 
Vinegar  :  Put  it  in  a  deep  Pan  that  will 
not  be  too  big,  but  let  the  Liquor 
come  up  to  the  top :  Bake  it  two  hours  ; 
and  when  you  put  it  in  a  clean  Difh, 
pour  the  Gravy  and  Wine  it  was  baked 
in  all  over. 

.4  *.>  v  •  * 


To  make  a  good  Forc’d-Meat 
^  '  for  any  Up. 

*Tp.A  K  E  a  pound  of  V eal,  and  full  its 
weight  in  Beef-fuet,  a  bit  of 
Bacon ;  fhred  all  together,  beat  it  in  a 
Mortar  very  fine ;  then  feafon  it  with 
Sweet-herbs,  Pepper,  Salt,  Cloves,  Mace, 
and  Nutmegs :  And  when  you  roll  it 
up  to  fry,  add  the  Yolks  of  two  or  three 
Eggs,  to  bind  it,  You  may  add  Oyfters, 

or 


I 


.  .  ♦ 
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or  Marrow,  oil  extraordinary  Occa- 

fions.  1  r 

«  *  „  *  - 


To  Pot  Lamprey. 

C  E  A  S  O  N  your  Fiili  with  Pepper, 
^  Salt,  and  Nutmeg,  a  large  Onion 
Ituck  with  Cloves,  three  fpoonfuls  of 
Claret;  cover  it  with  Butter,  and  bake 
it :  When  ’tis  enough,  take  it  out,  and 
ftrain  it  from  the  Liquor :  Pour  off  the 
clear  Butter,  and  add  it  to  as  much 
more  as  will  cover  the  Fifh,  in  a  Pan 
fit  to  keep  it,  and  bring  to  Table. 
Remember  always  to  Clarifie  all  the 
Butter  you  pour  over  Potted  Things. 


A  Weftphalia-Ham-Pye. 

BOIL  your  Ham  as  tender  as  you 
ufually  do  to  eat  when  ’tis  cold ; 
bone  and  skin  it ;  feafon  it  with  Pepper, 
Cloves  and  Mace  beaten  ;  put  it  into 
very  good  Cruft,  or  in  a  Dilh  cover’d 
over  with  Paily-crult.  Before  you  Lid 
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it,  lay  in  Butter ;  and  when  it  comes 
out  of  the  Oven,  put  in  clarify’d  But¬ 
ter.  ’Tis  good  either  Hot  or  Cold. 


To  Pickle  Codlins.,  like  Mangoe. 

T\/ff  A  K  E  a  Brine  of  Salt  and  Water 
ftrong  enough  to  bear  an  Egg, 
into  which  put  half  a  Hundred  of  the 
faireft  and  largeft  Codlins  you  can  get; 
they  mud  be  full  grown,  but  not  full 
ripe  ;  let '’them  lie  in  this  Brine  nine  or 
ten  Days,  fhifting  the  Pickle  every 
other  Day ;  then  ary  them,  and  very 
carefully  fcoop  out  the  Core :  Take  out 
the  Stalk  fo  whole,  as  that  it  may  fit  in 
again ;  and  you  may  leave  the  Eye  in, 
if  you  don’t  put  your  Scoop  quite 
through :  Fill  it,  in  the  room  of  the 
Core,  with  Ginger  diced  thin,  and  cut 
fhort,  a  Clove  of  Garlick,  and  whole 
Muftard-feed,  as  much  as  it  will  hold  : 
Put  in  the  Piece,  and  tie  it  up  tight. 
Make  your  Pickle  of  as  much  White- 
wine-Vinegar  as  will  cover  them,  with 
diced  Ginger,  Cloves  of  Garlick,  and 
whole  Muftard-feed  :  Pour  this  Pickle 

boiling- 


i 
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boiling-hot  upon  them  every  other  Day, 
for  a  Fortnight  or  Three  W eeks.  Stone- 
Jars  are  beft  for  all  forts  of  Pickles. 

And  this  is  as  good  a  Way  as  any 
for  a  midling  large  Cucumber ;  only  don’t 
cut  them  to  put  theGarlick  and  Muftard- 
feed  in ;  for  they  keep  much  longer,  and 
eat  much  crifper,  if  you  let  them  be 
whole.  But  neither  Cucumbers ,  Peaches , 
nor  Melons  are  comparable  to  Codims , 
for  imitating  the  right  Mangoe. 


To  Pickle  Wall-nuts, 

r  |  k  A  K  E  a  Hundred  of  the  large 
Prcncb  Wall-nuts,  at  the  beginning 
of  July,  before  they  have  a  hard  Shell : 
Juft  feald  them,  that  the  firft  Skin  may 
rub  off ;  then  throw  them  into  Water 
and  Salt  for  nine  or  ten  Days,  fhifting 
them  every  other  Day,  and  keep  them 
clofe  cover’d  from  the  Air  ;  then  dry 
them :  And  make  your  Pickle  of  two 
quarts  of  White-wine-Vinegar,  Long- 
Pepper,  Black-Pepper,  and  Ginger,  of 
each  one  ounce ;  Cloves,  Mace,  and 
Nutmegs,  of  each  .half  an  ounce; 

beait 


\ 
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beat  the  Spice,  and  with  it  a  large 
fpoonful  of  Muftard-feed ;  ftrew  this 
between  every  Layer  of  Wall- nuts, 
and  pour  your  Liquor  boiling-hot 
upon  them  three  or  four  times,  or 
oftner,  if  you  fee  Occafion :  Be  fure 
to  keep  them  clofe  ftopt.  A  fpoonful 
of  this  Pickle  is  good  in  Fifh,  or  any 
favoury  Sauce.  Three  or  four  Cloves 
ofGarlick  do  well,  if  you  do  not  diflike 
theTafte. 


To  Pickle  Muftiromes. 

GATHER  the  {mailed  Buttons, 
cut  off  the  bottom  of  the  Stalk, 
and  throw  them  into  Water  and  Salt; 
then  rub  them  with  a  coarfe  Cloth  or 
Flannel  very  clean,  and  throw  them 
into  another  Pan  of  clean  Water:  Boil 
them  in  Milk  and  Water:  Take  them 
out  upon  a  clean  Cloth :  When  they  are 
dry,  put  them  into  Glades,  with  White- 
Pepper-corns,  and  a  good  quantity  of 
Mace :  Pour  good  Oil  on  the  top  of  the 
Pickle ;  it  keeps  them  bed  ;  and  put 
them  in  as  fmall  Glades  as  you  can,  be- 

;  caufe 


1 


1 
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caufe  they  foon  decay  when  they  have 
taken  Air. 


To  Pickle  Neats-Tongues, 
very  good . 

AY  your  Tongues  twelve  Days  in 
^  common  Salt,  and  Salt-petre,  then 
boil  them  very  tender,  and  blanch 
them  ;  cut  off  the  Root,  and  lay  them 
into  a  Pot,  and  pour  over  them  a  Pickle 
made  of  good  White- wine-Vinegar, 
which  you  muft  boil  up  with  Pepper, 
Cloves,  Mace,  and  a  little  Ginger : 
When  his  ready  to  take  off  the  Fire, 
throw  in  a  piece  of  Lemon- peel,  and 
three  or  four  Bay-leaves ;  put  it  not 
to  the  Tongues  ’till  cool :  Tie  them 
clofe  from  the  Air.  A  little  of  the 
J*fckle,  with  good  Oil,  is  their  Sauce. 


To  Pickle  Pigeons. 

DONE  them  neatly,  and  feafon 
them  with  Salt,  Pepper,  Cloves, 
and  Mace ;  few  them  up  at  the  Back, 

E  and 
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and  tie  the  Neck  and  Rump ;  boil  them 
in  two  quarts  of  Water,  a  pint  of 
White-wine,  and  as  much  White-wine- 
Vinegar  ;  put  into  it  a  fmall  faggot  of 
Sweet-herbs,  and  a  bit  of  Lemon-peel. 
When  the  Pigeons  are  enough,  take 
them  off  the  Fire  :  When  they  are  out, 
boil  and  fcum  the  Pickle  very  clean ; 
pour  it  not  to  the  Pigeons  ’till  ’tis  cold. 


To  Pickle  Smelts. 

'  y  f  ‘  1  Jj  fl  «  i  ?  *  *.•  •  *  i  '  j  ’  ■ 

/^UT  and  Wafh  them  clean,  then 
lay  them  in  Rows,  and  put  Pepper, 
Nutmeg,  Cloves,  Mace  and  Salt  be¬ 
tween  every  Layer  of  Fifh,  and  four  or 
five  Bay-leaves,  powder’d  Cochineal  and 
Petr  e-la  It  beat  and  mix’d  with  the 
Spice:  Boii  (as  much  as  will  cover 
them)  good  Red- wine- Vinegar,  and 
put  to  them  when  cold.  They  exceed 
Anchovies. 

(  '  :  ......  \ 


To 
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To  Pickle  Oyfters. 

TA  K  E  a  Peck  of  very  large  Oyfters ; 

when  carefully  open’d  without 
cutting,  wafh  them  three  or  four  times 
in  their  own  Liquor ;  ftrain  the  Liquor, 
and  put  that  into  a  Skillet :  When  it 
boils,  put  in  your  Oyfters,  with  half  an 
ounce  of  White-Pepper,  and  five  or  fix 
blades  of  Mace  :  Let  them  boil  ’till 
they  begin  to  fhrivel  up ;  then  take 
them  out  of  the  Liquor,  and  cover 
them  clofe,  while  the  Spice  and  Liquor 
boils  a  quarter  of  an  hour  longer  ;  then 
pour  it  on  the  Oyfters  ;  and  always  keep 
them  as  much  from  the  Air  as  you  can, 
to  keep  their  Colour. 


*  '■  1  * 

An  Apple-Padding  to  Bale, 
very  good- 


TAKE  twelve  fair  large  Pippins, 
coddle  them  over  the  Fire  very 
flowly,  that  they  do  not  crack  ;  when 
they  are  foft,  peel  and  core  them,  and 

E  2  pulp 
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pulp  them  through  a  Cullender :  Add 
to  this  three  fpoontuls  of  Orange-flower- 
Water,  ten  Eggs  well  beat  and  drain¬ 
ed,  half  a  pound  of  very  good  Butter 
melted ;  make  it  very  fweet,  the  Ap¬ 
ples  require  it :  Add  Candy’d  Orange, 
Lemon,  or  Citron-peel :  Put  a  Sheet  of 
Puff-pafle  into  a  Difh,  and  pour  in  your 
Pudding  ;  bake  it  with  care  :  ’Tis  done 
in  half  an  Hour, 


The  befi  Orange-Pudding  that 
ever  was  tajied. 

PARE  the  Yellow  Rind  of  two  fair 
<SVw7-Oranges,  fo  very  thin  that 
no  part  of  the  White  comes  with  it ; 
fhred  and  beat  it  extremely  fmall  in 
a  large  Stone-mortar ;  add  to  it,  when 
very  fine,  half  a  pound  of  Butter,  half  a 
pound  of  Sugar,  and  the  Yolks  of  fix- 
teen  Eggs  ;  beat  all  together  in  the 
Mortar  ’till  kis  all  of  a  Colour;  then 
pour  it  into *your  Difh  in  which  you 
have  laid  a  Sheet  of  PufTpafte.  I 
think  Grating  the  Peel  faves  Trouble, 
and  does  it  finer  and  thinner  than  you 

can 
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can  (bred  or  beat  it :  But  you  muft 
beat  up  the  Butter  and  Sugar  with  it, 
and  the  Eggs  with  all,  to  mix  them  well. 


A  Rice-Pudding. 

/^RIND  or  Beat  half  a  pound  of 
Rice  to  Flower,  mix  it,  by  degrees, 
with  three  pints  of  Milk,  and  thicken 
it  over  the  Fire  with  care,  for  fear  of 
burning,  ’till  7tis  like  a  Hafty-Pudding  : 
When  ’tis  fo  thick,  pour  it  out,  and  let 
it  ftand  to  cool :  Put  to  it  nine  Eggs, 
(but  half  the  Whites,)  three  or  tour 
fpoonfuls  of  Orange- flower-Water :  Melt 
almoft  a  pound  of  good  Butter,  and 
fweeten  it  to  your  Tafte»  Add  Sweet¬ 
meats,  if  you  pleafe. 


White  Hog’s-Puddings. 

TAKE  a  quart  of  Cream,  and  four¬ 
teen  Eggs,  (only  half  the  Whites, ) 
beat  them  but  a  little ;  and  when  the 
Cream  boils,  put  in  the  Eggs ;  keep 

E  3  them 
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them  ftirring  on  a  gentle  Fire  ’till  ’tis 
all  a  thick  Curd :  After  his  almoft 
cold,  put  to  it  a  pound  of  grated  White- 
bread,  two  pound  of  Suet  fhred  very 
fine,  two  Nutmegs  grated,  fome  Citron 
cut  fmall,  half  a  pound  of  Almonds  beat 
fmall,  with  Orange-flower- Water,  Salt, 
and  Sugar  to  yourTafte:  To  this  you 
may  put  three  quarters  of  a  pint  of 
Cream  when  you  go  to  filling. 


*  A  Nea t  s-foot-P ud d i ng. 

A  K  E  to  a  pound  of  Neats-foot 
JL  finely  fhred,  three  quarters  of 
a  pound  of  Suet  fhred  as  fmall,  a 
wholeNutmeg  grated,  Candy’d  Orange 
minced,  fome  Salt,  and  fome  Currants, 
a  little  grated  Bread,  and  feven  Eggs, 
(leave  out  half  the  Whites;)  flower 
the  Bag,  and  let  it  boil  two  Hours  and 
a  half  at  leaft.  The  Sauce  is,  Sack, 
Sugar  and  Butter  melted. 


Cuftards, 
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Cuftardsj  very  good . 

T3  0IL  a  quart  of  Cream,  then 
fweeten  it  with  fine-powder’d  Su¬ 
gar,  beat  eight  Yolks  of  Eggs,  with  two 
ipoonfuls  of  Orange-flower- Water ;  ftir 
this  in  the  Cream,  and  ftrain  all  through 
a  Sieve :  Fill  your  Cups  or  Cruft,  and 
bake  them  with  Care. 

-  . — ■— - . - — -  ■ 

Orange-Cheele-cakeSj  very  good. 

BLANCH  half  a  pound  of  found 
Sweet-Almonds,  beat  them  very 
fine,  with  two  fpoonfuls  of  Orange- 
flower- Water,  half  a  pound  of  Sugar 
beat  and  fifted,  three  quarters  of  a 
pound  of  melted  Butter :  Put  to  the 
reft,  when  almoft  cold,  eight  Eggs, 
leaving  out  half  the  Whites  ;  beat  and 
ftrain  them  :  Boil  the  Peel  of  a  Sevil 
Orange  ’till  the  Bitternefs  is  out,  beat 
it  fine,  and  mix  it  with'the  reft ;  put 
it  into  very  light  Cruft :  ’Tis  an  in¬ 
comparable  Cheefe-cake  without  the 
Orange. 

E  4 


Another 
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Another  Cheefe-cake,  without 


TP  A  K  E  a  quart  of  Cream,  and  feven 
Eggs,  Yolks  and  Whites  ;  beat 
three  of  the  Eggs,  and  put  as  much 
Rice-flower  to  them  as  will  make  them 
thick  as  a  Pafte  ;  then  put  in  the  other 
four  Eggs,  being  a  little  beaten,  anu 
Air  all  well  together ;  fet  on  your  Cream 
to  boil,  and  put  in  your  Eggs  and  Rice, 
Airring  it  all  the  time,  ’till  ’tis  a  pretty 
thick  Curd  :  When  ’tis  cold,  feafon  one 
part  with  a  fpoonful  or  two  of  Sack, 
Nutmeg,  Sugar,  and  Currants,  and  the 
other  with  Orange-flower-water,  Am- 
bergreefe,  and  Sugar  ;  put  them  in  very 
good  Crull: :  A  little  time  bakes  them. 


A  good  Cheefe-cake^  with  Curd. 

nrO  a  pound  and  half  ofCheefe-curd, 


A  put  ten  ounces  of  Butter,  beat 
both  in  a  Mortar,  ’till  all  looks  like 
Butter ;  then  add  a  quarter  of  a  pound 


of 


A  Collett  ion  of  Receipt's.  57 

of  Almonds,  beat  with  Orange-flower- 
Water,  a  pound  of  Sugar,  eight  Eggs, 
half  the  Whites,  a  little  beaten  Mace, 
and  a  little  Cream,  beat  all  together  : 
A  quarter  of  an  Hour  bakes  them  in 
Puff-cruft,  and  in  a  quick  Oven. 


Thin  Cream  Pan-cakes.,  call'd 
a  Quire  of  Paper. 

I 

TPAKE  to  a  pint  of  Cream,  eight 
Eggs,  leaving  out  two  Whites, 
three  fpoonfuls  of  fine  Flower,  three 
fpoonfuls  of  Sack,  and  one  fpoonful 
ofOrange-flcwer-Water,  a  little  Sugar, 
a  grated  Nutmeg,  and  a  quarter  of  a 
pound  of  Butter,  melted  in  the  Cream  ; 
mingle  all  well  together,  mixing  the 
Flower  with  a  little  Cream  at  firft,  that 
it  may  be  fmooth  :  Butter  your  Pan  for 
the  firft  Pancake,  and  let  them  run  as 
thin  as  you  can  poflibly  to  be  whole, 
when  one  fide  is  colour’d  ’tis  enough; 
take  them  carefully  out  of  the  Pan, 
and  ftrew  fome  fine  fifted  Sugar  be¬ 
tween  each ;  lay  them  as  even  on  each 

other 
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other  as  you  can :  This  quantity  will 
make  Twenty. 


An  Almond-Pudding. 

BEAT  half  a  pound  of  good  fweet  Al¬ 
monds,  with  Orange-flower-Wa- 
ter,  grated  Biskets,  three  or  four,  as 
they  are  for  fize,  half  a  pound  of  But¬ 
ter,  and  four  large  fpoonfuls  of  Sack, 
eight  Eggs,  leaving  out  half  the  Whites, 
and  a  quart  of  Cream,  with  Sugar  to 
your  Tafte ;  put  a  Puff-pafte  at  the  bot¬ 
tom  of  the  Difh  ;  and  Garnifh  the 
edge  with  Pafte  *  fo  pour  it  in  and 
bake  it :  Thole  that  love  not  Orange- 
flower- Water,  may  put  a  grated  Nut¬ 
meg  inftead  of  it,  and  beat  the  Al¬ 
monds  with  fair  Water,  for  fear  of 
•  1  • 


Orange- 
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Orange-Pudding. 

TAKE  three  fair  Oranges,  cut  them 
and  fqueeze  off  the  Juice  into  a 
clean  Pan,  boil  the  Peels  in  two  or 
three  Waters,  ’till  the  bitternefs  is  off, 
then  pick  out  the  Pulp  and  Strings, 
and  beat  the  Peel  very  fine  in  your 
Mortar,  with  Orange-flower- Water, 
then  mix  it  up  with  the  ftrain’d  Juice; 
add  to  it  nine  Eggs,  leaving  out  four 
Whites,  half  a  pound  of  Butter,  and 
Sugar  to  your  Tafte  ;  put  a  PufF-pafte 
at  the  bottom  of  the  Difh ;  and  Gar- 
nifli  the  edge  of  the  Difh  with  Pafte : 
Some  People  only  grate  in  the  Peels 
raw,  and  leave  out  the  Juice;  but  I 
think  the  above-written  way,  is  the 
moil  Grateful  and  Pleafant. 


. .  '  - -  ’ 

c  •  'v  '  *  *  *  *  «  K 

A  Cuftard  Sack-PoITet. 

/TT  AKE  a  quart  of  Cream,  boil  it, 
and  feafon  it  well  with  Sugar ; 
then  take  ten  Eggs,  with  two  Whites, 

beaten 


6o  A  Coll  eel  ton  of  Receipts. 

beaten  very  well,  drain  them  to  half 
a  pint  of  Sack,  ftir  the  Eggs  and  Sack 
with  care  over  the  Fire,  ’till  ’tis  very 
hot ;  then  pour  in  the  Cream,  holding 
it  very  high,  and  ftir  all  very  well  to¬ 
gether  ;  cover  it  clofe  and  fet  it  over 
a  Kettle  of  Water,  ’till  ’tis  come  as 
thick  and  fmooth  as  a  Cuftard  :  ’Tis  by 
much  the  beft  Sort  of  PofTet  that  is 

v  >  '  '  t 

made. 

\  .  . ,  • 

. - .  ...  . . — - 

Cheefe-curd-Pudding. 

VAKE  the  Curd  of  a  gallon  of 
new  Milk,  drain’d  from  the 
Whey,  beat  it  very  well  in  a  Mortar, 
with  half  a  pound  of  Butter ;  then  take 
fix  Eggs,  but  three  of  the  Whites,  beat 
them  very  well,  and  ftrain  them  to  the 
Curd  ;  two  grated  Naple-biskets,  or  a 
Half-penny-Loaf,  if  they  cannot  be  had, 
with  half  a  pint  of  Flower ;  mix  all 
thefe  together,  and  fweeten  it  to  your 
Palate  :  Butter  your  Patty-pans  very 
well,  fill  and  bake  them :  Let  not  the 
Oven  be  too  hot ;  turn  them  out,  and 
pour  over  them  Sack,  Sugar,  and  But¬ 
ter 
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ter  melted  very  thick,  cut  flips  of  Can- 
dy’d  Orange-peel,  or  Citron,  to  flick 
up  in  them ;  and  flice  blanch’d  Al¬ 
monds,  for  thofe  that  have  not  Sweet¬ 
meats. 

-I.-'  . . .  f\  .  ..—III.,  I  ..It  . . I,  Ml  il.l.,.— : 

A  very  good  Tanfie.  ■ 

TAKE  a  pint  of  Milk,  and  a  pint 
of  Cream,  about  a  pint  of  Juice  of 
Spinnage,  which  muft  be  well  dried, 
after  wafhing,  before  you  ftamp  it ; 
ftrain  it  and  pour  it  in;  beat  fifteen 
Eggs  with  a  little  Salt,  leave  out  eight 
Whites,  ftrain  them  into  the  other 
things,  put  in  near  a  pint  of  grated 
Bread  or  Bisket,  grate  in  a  whole 
large  Nutmeg,  and  as  much  Sugar  as 
will  make  it  very  fweet,  thicken  it 
over  the  Fire  as  thick  as  a  Hafty-Pud- 
ding;  put  it  into  a  butter’d  Difh,  and 
a  cool  Oven  :  Half  an  Hour  bakes  it. 


To 
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To  make  Hogs-Puddings. 

TAKE  the  Hog’s-Tongue,  andfome 
of  the  Lights,  with  a  piece  of  Liver ; 
when  all  is  boil’d  tender,  grate  the 
Liver,  and  chop  the  Tongue  and 
Lights  very  fraall ;  put  this  to  a  gallon 
of  grated  Bread,  three  Pound  of  Cur¬ 
rants,  Mace,  Cinamon,  Nutmeg,  Salt, 
and  Sugar,  nine  Eggs,  leave  out  four 
whites,  three  pound  of  Suet  finely 
Hired  ;  wet  it  with  the  top  of  the  Li¬ 
quor  you  boil’d  your  Meat  in  ;  it  muft 
not  be  too  limber :  When  ’tis  ready, 
fill  your  Skins. 


Liver-Puddings_,  very  good 

HPAKE  the  Crumb  of  a  Two-penny 
White-Loaf  grated,  a  pound  of 
Marrow,  or  frelh  Beef-fuet,  fo  finely 
fhred,  as  to  go  through  a  Cullender ; 
take"  a  pound  of  Hog’s-Liver  boil’d, 
grate  and  fift  that  very  fine ;  boil  a 
quart  of  Cream,  with  a  blade  of  Mace, 

and 
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and  fweeten  it ;  grate  a  Nutmeg,  and 
put  it  to  the  reit ;  beat  up  fix  Eggs 
with  the  Whites,  a  little  Salt,  and  a 
fpoonful  of  Orange-flower- Water,  mix 
all  together,  and  fill  your  Skins :  If  you 
like  Currants,  you  muft  plump  them, 
before  they  go  in. 

.  1  1  . 1  ■  "  "  ■  - — — —  . —  ■ 

A  Sagoe-Pudding. 

TAKE  half  a  pound  of  Sagoe,  and 
wafh  it  well  in  three  or  four  hot 
Waters,  then  put  to  it  a  quart  of  New 
Milk,  and  let  it  boil  together,  ’till  thick 
as  Hafty-Pudding  ;  ftir  it  carefully, 
for  ’tis  apt  to  burn ;  put  in  a  flick  of 
Cinamon,  when  you  fet  it  on  the  Fire ; 
when  ’tis  boil’d  take  it  out :  Before  you 
pour  it  out,  ftir  in  near  half  a  pound  of 
Butter,  beat  nine  Eggs,  with  four 
fpoonfulsof  Sack,  leave  out  four  Whites, 
ftir  all  together,  fweeten  it  to  your 
Tafte,  and  put  in  a  quarter  of  a  pound 
of  plump’d  Currants;  lay  a  Sheet  of 
Puff-pafte  under,  and  to  Garnifti  the 
brim. 

To 


# 
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To  Stew  Golden-Pippins,  a  very 
*  good  way . 

"DARE  them,  and  nicely  fcoop  out 
the  Core,  with  a  very  fmall  Scoop, 
throw  them  into  Water,  to  preferve 
their  colour ;  to  a  pound  of  Pippins 
thus  prepared,  take  half  a  pound  of 
Double-refin’d  Sugar,  and  one  pint  of 
Water,  boil  and  fcum  the  Syrrop,  be¬ 
fore  you  put  in  the  Pippins  ;  when  the 
Pippins  are  in,  let  them  boil  a-pace, 
to  make  them  clear,  and  when  they 
are  fo,  put  in  a  bit  of  Lemon-peel,  and 
the  Juice  of  Lemon  to  your  Tafte. 


Hart’s-horn,  or  Calf’s-foot- 
Jell7,  the  heft  way. 

'T'AKE  to  half  a  pound  of  good 
Hart’s-horn,  three  quarts  of  fair 
Water,  let  it  boil  very  flowly,  ’till 
above  one  quart  be  confumed  ;  if  you 
cannot  get  Hart’s-horn,  one  fet  of 
Calf’s-feet,  will  make  more  in  quan¬ 
tity, 


{ 

\ 


i 
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tity,  and  tafte  almoft  as  well ;  the  look, 
with  care,  will  be  the  fame;  ftrain  this 
Liquor,  and  let  it  ftand  to  cool ;  the 
ftronger  you  make  your  Jelly,  the 
more  Ingredients  you  may  ufe  ;  to 
make  it  Palatable,  when  it  is  fettl’d, 
as  it  will  be,  the  next  Day,  take  off 
what  is  clear  of  the  Hart’s-horn,  and 
of  the  Calf ’s-foot- Jelly  ;  you  muff  take 
off  the  Fat  from  the  top,  as  well  as 
leave  the  Drofs  at  the  bottom ;  to  this 
two  quarts  of  ftrong  Jelly,  you  may 
put  a  pint  of  Rhenilh,  and  a  quarter 
of  a  pint  of  Canary  ;  beat  up  the  Whites 
•  of  fiveEggs  to  a  froth  ;  ftir  all  together 
with  Sugar,  to  make  it  very  fweet ; 
mix  it  well,  and  fet  it  on  the  Fire, 
and  ftir  it  ’till  it  Melts  and  Curdles ; 
then  put  in  the  Juice  of  five  large  Le¬ 
mons,  and  a  bit  of  the  Peel;  let  this 
boil  up,  then  pour  it  through  your 
Jelly-bag,  and  pafs  the  firft  quart  or 
two,  over  and  over  again,  ’till  ’tis 
perfectly  Fine. 


F 


To 
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To  make  Almond  net,  or  White- 

Jelly. 

13LANCH  half  a  pound  of  Al- 
monds,  and  beat  them  very  fine, 
with  a  little  Orange-flower- Water,  juft 
enough  to  keep  them  from  Oiling ; 
when  they  are  pounded  as  fmall  as 
’tis  poflible  to  do  them,  mix  them  up 
with  fome  of  your  Jelly,  that  is  not  fo 
much  weaken’d  with  Wine  and  Le¬ 
mon,  this  will  colour  a  pint  and  half 
of  the  Jelly  ;  pafs  this  through  a  very 
fine  Hair  Sieve,  very  often,  and  ftir 
it  ’till  it  grows  thick,  that  the  colour 
of  the  Almond  may  not  fettle  to  the 
bottom ;  pour  it  into  pretty  fhaped 
Glaffes,  that  it  may  look  handfome, 
when  turn’d  out  upon  China-Plates. 
This  Jelly  muft  be  made  very  good 
tailed,  tho’  you  may  abate  a  little  of 
the  Wine,  and  Juice  of  Lemon;  be- 
caufe  the  Almonds  fupplies  that  want ; 
and  then  being  ferv’d  out  of  the  Glalfes, 
it  wants  ftrength. 


.  Lemon 
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Lemon-Cream,  the  heft  way. 

HPAKE  three  fmooth  fair  Lemons, 
pare  them  and  fqueeze  out  the 
Juice ;  cut  the  Peel  in  fmall  pieces, 
and  put  it  to  the  Juice ;  for  two  or 
three  Hours,  cover  it  clofe ;  and  when 
it  taftes  of  the  Peel,  add  to  it  the 
Whites  of  four  Eggs,  and  the  Yolks 
of  two,  beat  this  well  with  two  fpoon- 
fuls  of  Orange-flower-Water,  then  put 
all  thefe  to  a  pint  of  fair  Water,  ftrain 
it,  and  fweeten  it  with  Double-refin’d 
Sugar ;  fet  it  over  a  gentle  Fire,  and 
ftir  it  carefully,  ’till  ’tis  as  thick  as 
Cream  :  Put  it  into  your  Jelly-Glafles. 


To  make  Black-Caps,  the  befi 

way . 

'TAKE  a  dozen  and  half  of  very 
large  French-Pippins,  or  Golden- 
Runnets,  cut  them  in  half,  and  lay 
them  with  the  flat  fide  down  to  the 
Mazareen,  which  muft  be  large;  lay 

F  2  them 
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them  Tingle,  as  clofe  by  each  other  as 
they  can  lie;  fqueeze  a  large  Lemon  into 
two  fpoonfuls  of  Orange-flower-Water, 
and  pour  over  them;  fhred  Lemon- 
peel  very  fine,  and  fhake  between  ; 
and  grate  Double-refin’d  Sugar  all 
over  them  ;  put  them  into  a  quick 
Oven,  and  they  are  done  in  half 
an  Hour. 


Almond-Cream. 

TAKE  half  a  pound  of  good  Al¬ 
monds,  blanch  and  beat  them 
very  fine,  with  Orange-flower-Water  ; 
take  a  quart  of  Cream  boil’d,  cool’d 
and  fweetn’d,  put  the  Almonds  into 
it,  and  when  they  are  mixt,  {train  it 
through  a  Canvas,  then  ftir  it  over 
the  Fire,  ’till  it  thickens,  and  pour  it 
into  Glafles ;  if  you  love  it  richly  Per¬ 
fum’d,  put  in  a  grain  of  Ambergreefe. 


/ 


To 
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To  make  Orange-Cream. 

'T'AKE  four  Oranges,  and  grate  the 
Peels  into  a  pint  of  Water,  then 
fqueeze  the  Juice  into  the  Water  ;  beat 
the  Yolks  of  four  Eggs  very  well,  and 
put  into  the  Water ;  fweeten  it  very 
well  with  double-refin’d  Sugar ;  prefs 
all  hard  through  a  ftrong  Strainer,  fet  it 
on  the  Fire,  and  ftir  it  carefully  all 
one  way,  ’till  ’tis  as  thick  as  Cream ; 
then  pour  it  into  your  Glaffes. 


A  very  Rich  Almond-Cream, 

to  Jelly. 

TV/f  A  K  E  a  very  ftrong  Jelly  of 
■*-*-*•  HartVhorn ;  and  that  it  may  be 
fo,  put  half  a  pound  of  good  Harts¬ 
horn  to  a  quart  and  half  a  pint  of 
Water;  let  it  boil  away  near  half; 
ftrain  it  off  through  a  Jelly-bag  ;  then 
have  ready  beaten  to  a  very  fine  Pafte 
fix  ounces  of  Almonds,  which  muft  be 
carefully  beat  with  one  fpoonful  of  good 
Orange-flower- Water,  with  fix  or  eight 

F  j  fpooa- 
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fpoonfuls  of  very  thick  fweet  Cream  : 
then  take  near  as  much  Cream  as  you 
have  Jelly,  and  put  both  into  a  Skellet, 
and  ftrain  in  your  Almonds,  fweeten 
it  to  your  Tafte  with  Double-refin’d 
Sugar ;  fet  it  over  the  Fire,  and  ftir  it 
with  Care  conftantly  ’till  ’tis  ready  to 
boil ;  fo  take  it  off,  and  keep  it  ftirring 
“’till  it  is  near  cold ;  then  pour  it  into 
narrGw-bottom’d  Drinking-glaffes,  in 
which  let  it  ftand  a  whole  Day  :  When 
you  would  turn  it  out,  put  your  Glaffes 
into  warm  Water  for  a  Minute,  and 
’twill  turn  out  like  a  Sugar-loaf.  This 
is  call’d  Steeple-Cream. 


To  make  Orange-PofTet. 

C  Q.U  E  E  Z  E  the  Juice  of  two  SSvil- 
^  Oranges,  and  one  Lemon,  into  a 
Chwa-Bzfon  that  holds  about  a  quart ; 
fweeten  this  Juice  like  a  Syrop  with 
Double-refin’d  Sugar,  put  to  it  two 
fpoonfuls  of  Orange-flower-Water,  and 
ftrain  it  through  a  fine  Sieve  ;  boil  a 
large  pint  of  thick  Cream,  with  fome 
of  the  Orange-peel  in  it  cut  thin  :  When 

tis 
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’tis  pretty  cool,  pour  it  into  the  Bafon 
of  Juice  through  a  Funnel,  which  muft 
be  held  as  high  as  you  can  from  the 
Bafon :  It  muft  ftand  a  Day  before  you 
ufe  it.  When  it  goes  to  Table,  ftick 
Slips  of  Candy’d  Orange,  Lemon,  and 
Citron-peel  on  the  top. 

ft  ‘  ...*  z  /-■i  ■  Lt.  .  Lj'  .  ; 

■  ■  "  -  "  '  '■  . . ■  I  ■  I  ■ 

>  .  :  .  ;  '  ♦  ,fp  i  i  «  *»  «  •  f* ...  ■}  •% 

Poftatia-Cream.,  very  good. 

/TV  A  K  E  an  ounce  of  the  Kernels  of 
Poftatia- Nut,  beat  them  fmall  with 
two  fpoonfuls  of  Orange-flower-Water, 
and  four  Yolks  of  Eggs ;  boil  a  quart 
of  Cream,  and  mix  all  together :  When 
the  Cream  is  fo  cool  it  will  not  curdle 
the  Eggs,  thicken  it  over  the  Fire 
with  great  Care,  and  put  it  into  your 
Glafles. 


To  make  Fry  d  Cream. 

!  I  *  A  K  E  a  quart  of  good  new  Cream, 
the  Yolks  of  feven  Eggs,  a  bit 
of  Lemon-peel,  a  grated  Nutmeg,  two 

F  4  fpoon- 
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fpoonfuls  of  Sack,  as  much  Orange- 
flower- Water  :  Butter  your  Sauce-pan, 
and'put  it  over  the  Fire;  ftir  it  all  the 
while  one  way  with  a  little  white 
Whisk,  and  as  you  ftir, ftrew  in  Flower 
very  lightly,  kill  kis  thick  and  fmooth ; 
then  kis  boil’d  enough,  and  may  be 
pour’d  out  upon  a  Cheefe-plate  or  Ma- 
£areen  ;  fpread  it  with  a  Knife  exafldy 
even  about  half  an  Inch  thick,  then 
cut  it  in  Diamond-fquares,  and  fry  it  in 
a  Pan-full  of  boiling  fweet  Suet. 


. ■■  — —  - — 1  "  1 

••  r  ? 

•  ‘  i  \  *  ■'  v\  f  *  1 -  ;  .  t 

To  make  a  very  good  Barley- 

Gruel. 


/~\F  three  ounces  of  Pearl-barley 
^  make  a  quart  of  Barley-water  ; 
fhift  it  once  or  twice,  if  it  is  not  white  ; 
put  to  it  four  ounces  of  Currants  clean 
pick’d  and  waffl’d ;  when  they  are 
plumpt,  pour  the  Gruel  out  to  cool  a 
little,  and  beat  up  the  Yolks  of  three 
Eggs  and  put  into  it,  with  half  a  pint 
of  White- wine,  and  half  a  pint  of  new 
thick  Cream,  the  Peel  of  a  Lemon,  and 
as  much  Sugar  as  you  like ;  ftir  ft 

v  "  '  ;  gently 
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gently  over  the  Fire  ’till  ’tis  as  thick  as 
Cream.  ’Tis  a  pretty  wholefome  Spoon- 
meat  for  Suppers. 


1  0  viake  the  Thick  Square 
Cream-CheelO)  as  at  Newport, 


O  U  muft  get  a  Vat  made  a  quar- 
ter  and  half  high,  the  Bottom  nor 
Top  muft  not  be  faftned  in,  it  muft  be 
Four-fquare,  with  Holes  all  over  ;  then 
take  two  quarts  of  good  thick  Cream, 
two  quarts  of  Stroakings,  and  a  gallon 
of  New-Milk,  fet  it  with  Runnet  as  for 
common  Cheefe ;  when  ’tis  come,  take 
take  out  the  Curd  with  a  Cto^-Saucer, 
and  put  it  into  theVat,ftrew  a  little  clean 
dry  Salt  in  two  or  three  places  as  it  is 
laid  in  ;  and  as  the  Curd  finks, fill  up  the 
V  at,  ’till  all  the  Cheefe  is  in  ;  prefs  it  as 
other  Cheefe  :  Let  it  ftand  in  the  Vat 
two  or  three  Days,  ’till  all  the  Whey 
is  out,  and  turn’d  often  while  ’tis  in  * 
fait  it  two  Days :  When  you  take  it 
out,  you  muft  let  it  dry  without  rub- 
ing  ;  and  make  it  in  May.  If  you  defire 
it  exaftly  FourTquare,  let  the  Vat  be 
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full  a  quarter  and  half  high,  and  the 
Square  want  an  Inch  of  a  quarter. 


!  To  make  a  pretty  fort  of 

Flummery. 

OUT  three  large  handfuls  of  Oat- 
meal  ground  fmall,  into  two  quarts 
of  Fair-Water,  let  it  fteep  a  Day  and 
Night ;  then  pour  off  the  clear  Water, 
and  put  the  fame  quantity  of  frelh  Wa¬ 
ter  to  it ;  ftrain  it  through  a  fine  Hair- 
fieve,  and  boil  it  ’till  ’tis  as  thick  as 
Hafty-pudding ;  ftir  it  all  the  while, 
that  it  may  be  extremely  fmooth ; 
(and  when  you  firft  ftrain  it  out,  be¬ 
fore  you  fet  it  on  the  Fire,  put  in  one 
fpoonful  of  Sugar,  and  two  of  good 
Orange-flower-Water.)  When  ’tis  boil’d 
enough,  pour  it  into  fhallow  Dilhes, 
for  your  Ufe. 
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To  make  HartVhorn-Flummery. 

OUT  a  pound  ofHart’s-horn-Shavings 
*•  to  three  quarts  of  Spring-W ater,  boil 
it  very  gently  over  a  foft  Fire  ’till  ’tis 
confumed  to  one  quart ;  then  ftrain  it 
through  a  fine  Sieve  into  your  Bafon,and 
let  it  ftand  ’till  cold  ;  then  juft  melt  it 
over  the  Fire,  and  put  to  it  half  a  pint  of 
White-wine,  a  pint  of  new  thick  Cream, 
and  four  fpoonfuls  of  Orange-flower- 
Water ;  fcald  your  Cream,  and  let  it 
be  cold  before  you  mix  it  with  the 
Wine  and  Jelly ;  put  in  double- refin’d 
Sugar  to  your  Tafte,  and  then  beat  it 
all  one  way  for  an  Hour  and  an  half 
at  leaft  ;  for  if  you  are  not  thus  careful 
in  beating,  ’twill  neither  mix  nor  look 
to  pleafe  you.  Let  the  Cups  you  pour  it 
into  be  dip’d  in  clean  Water ;  for  if 
they  are  dry,  it  will  not  turn  out  well : 
Keep  it  in  the  Cups  a  Day  before  you  ufe 
it.  When  ’tis  fent  to  Table,  you  muft 
turn  it  out,  and  flick  it  all  over  the  top 
with  blanch’d  Almonds  cut  in  Slips. 
Eat  it  in  Cream,  or  Wine,  which  you 
like  beft. 


To 
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A  Whipt  Sillibub,  Extraor¬ 
dinary. 

TA  K  E  a  quart  of  Cream,  and  boil 
it,  let  it  itand  ’till  ’tis  cold ;  then 
take  a  pint  of  White-wine  ;  pare  a 
Lemon  thin,  and  fteep  the  Peel  in  the 
Wine  two  Hours  before  you  ufe  it ;  to 
this  add  the  Juice  of  a  Lemon,  and  as 
much  Sugar  as  will  make  it  very  fweet : 
Put  all  this  together  into  a  Bafon,  and 
whisk  it  all  one  way  ’till  ’tis  pretty 
thick :  Fill  your  Glaffes,  and  keep  it  a 
Day  before  you  ufe  it ;  ’twill  keep  good 
three  or  four  Days.  Let  your  Cream 
be  full  Meafure,  and  your  Wine  rather 
lefs.  If  you  like  it  Perfum’d,  put  in  a 
grain  or  two  of  Anbergreefe. 


Panada3  for  a  Sick  or  Weak 

Stomach. 

PU  T  the  Crum  of  a  Peny  White- 
Loaf  grated  into  a  quart  of  cold 
Water,  fet  both  on  the  Fire  together, 

with 
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with  a  blade  of  Mace :  When  ’tis  boiled 
fmooth,  take  it  off  the  Fire,  and  put 
in  a  bit  of  Lemon-peel,  the  Juice  of  a 
Lemon,  a  Glafs  of  Sack,  and  Sugar  to 
your  Tafte.  This  is  very  Nourifhing, 
and  never  offends  the  Stomach.  Some 
feafon  with  Butter  and  Sugar,  adding 
Currants,  which  on  fome  Occafions  are 
proper ;  but  the  firft  is  the  molf  grate¬ 
ful  and  innocent. 

/  „  v  * 

. .  ,  ,  .  ■  ,  . . .  in,  ■  1.  .  .  11- 

/ 

To  make  Sagoe. 

p  U  T  an  ounce  of  Sagoe  to  a  pint  of 
Water  that  has  been  boil’d  and  is 
cold,  ftir  it  carefully  ’till  ’tis  thick ; 
feafon  it  with  three  fpoonfuls  of  Sack  or 
White-wine,  a  bit  of  Lemon-peel,  and 
the  Juice  of  a  Lemon.  Sweeten  it  to 
your  Tafte. 


To  make  Salop. 

PU  T  half  an  ounce  of  Salop  to  a  pint 
of  Water,  ftir  it  ’till  ’tis  thick;  and 
feafon  it  with  Rofe-water,  or  Orange- 

flower- 


\ 
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flower-water,  or  Sack :  If  you  like  it 
better,  a  little  Juice  of  Lemon  and 
Sugar.  ’Tis  good  for  Weak  or  Con- 
fumptive  People. 


To  make  Orange-Marmalade^ 
very  good. 

'  I"'  A  K  E  eighteen  fair  large  Sevil- 
Oranges,  pare  them  very  thin,  then 
cut  them  in  halves,  and  fave  their  Juice 
in  a  clean  Veflel,  and  fet  it  cover’d  in 
a  cool  Place ;  put  the  half-Oranges  into 
Water  for  one  Night,  then  boil  them 
very  tender,  fhifting  the  Water  ’till  all 
the  Bitternefs  is  out,  then  dry  them 
well,  and  pick  out  the  Seeds  and 
Strings  as  nicely  as  you  can;  pound 
them  fine,  and  to  every  pound  of  Pulp 
take  a  pound  of  double-refin’d  Sugar  ; 
boil  your  Pulp  and  Sugar  almoft  to  a 
Candy-height  :  When  this  is  ready, 
you  muft  take  the  J uice  of  fix  Lemons, 
the  Juice  of  all  the  Oranges,  ftrain  it, 
and  take  its  full  weight  in  double- 
refin’d  Sugar,  all  which  pour  in  to  the 
Pulp  and  Sugar;  and  boil  the  whole 

pretty 
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pretty  faft  ’till  it  will  Jelly.  Keep  your 
Glaffes  cover’d,  and  ’twill  be  a  lafting 
wholfome  Sweet-meat  for  any  Ufe. 


Lemon-Cakes. 

TAKE  a  pound  of  double-refin’d 
Sugar,  beat  and  fift  it  very  fine, 
wet  it  with  Juice  of  Lemon,  boil  it  al- 
moft  to  a  Candy-height,  then  drop  it 
on  Plates  ;  fet  it  in  a  warm  place,  ’till 
they  will  flip  oft’  the  Plates.  They  are 
grateful,  and  proper  to  quench  Thirft. 
You  may  fhred  the  Peel  very  fine,  and 
boil  up  with  one  half,  if  you  like  it ; 
but  add  frefh  J  uice  with  that,  or  ’twill 
be  too  thick  to  drop  neatly. 


Orange-Chips. 

U  T  off  the  Peels  of  very  fine 
Oranges,  not  too  thin,  boil  them 
in  a  large  quantity  of  Water,  fhifting 
them  often,  that  they  may  not  be 
bitter ;  When  they  are  tender,  dry 

them, 
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them,  and  take  their  weight  in  double- 
refin’d  Sugar ;  boil  the  Chips  and  Sugar, 
when  wet,  to  a  Candy,  ’till  the  Sugar 
be  almoft  confumed :  Lay  them  thin 
on  Plates,  to  dty< 


Jelly  of  Currants. 

TAKE  your  Currants  and  ftrip 
them  from  the  Stalks  into  a  Gally- 
pot,  which  Pot  you  muft  put  into  a 
Kettle  of  Water  over  the  Fire  ’till  they 
be  enough  ;  ftrain  them  through  a 
Flannel  Jelly-bag,  but  don’t  fqueeze  it ; 
add  to  the  Liquor  its  weight  in  double- 
refin’d  Sugar,  boil  both  up  for  a  quarter 
of  an  Hour  very  gently,  then  put  it 
into  Glalfes. 


Apricock-Chips. 

;  . 

HPAKE  the  weight  of  the  whole 
Apricocks  in  double-refin’d  Sugar, 
then  flice  them  the  long-way,  but  don’t 
pare  them ;  boil  your  Sugar  to  a  thin 

Candy, 


t 
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Candy,  then  put  the  Fruit  in,  and  let 
them  ftand  on  the  Fire  ’till  fcalding- 
hot ;  lay  them  thin  on  Plates,  and  fet 
them  in  the  Sun  to  dry,  when  they  have 
lain  one  Night  in  the  Liquor. 


To  Preferve  Apricocks  in  Jelly. 

r  I  v  O  a  pound  of  Apricocks,  before 
-*•  they  are  ftoned  and  pared,  take 
a  pound  and  a  quarter  of  double-re- 
fined  Sugar  ;  done  and  pare  your  Apri¬ 
cocks,  and  have  your  Sugar  finely  beat ; 
as  you  pare  them,  lay  forne  Sugar  under 
and  over  them  :  When  the  Sugar  is 
pretty  well  melted,  fet  them  on  the 
Fire  and  boil  them ;  keep  fome  Sugar 
out  to  ftrew  on  them  in  the  boiling,  to 
keep  their  Colour ;  and  as  the  Scum 
rifes,  take  it  off  very  clean,  and  fome- 
times  turn  them  with  the  Ladle,  as  you 
fee  occafion :  When  they  are  tender, 
put  them  into  Glaffes.  Add  to  your 
Syrop  a  quarter  of  a  pint  of  Pippin- 
liquor,  and  the  weight  of  it  in  Sugar, 
and  let  it  boila-while*  put  it  to  your 
Apricocks :  Let  your  Fire  be  quick ; 

G  for 
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for  the  fooner  any  White  Sweet-meat 
is  done,  ’twill  look  the  better.  You 
may  let  the  Liquor  run  through  a 
Jelly-bag,  if  you  would  have  it  deli¬ 
cately  clear. 


PrawlinSj  or  Fry  d  Almonds. 

'TP  A  K  E  a  pound  of  the  bell  Jordan- 
Almonds,  rub  them  very  clean 
from  the  Dull :  Take  their  weight  in 
Loaf-Sugar,  wet  it  with  Orange-flower- 
Water,  and  boil  it  to  a  Syrop;  then 
throw  the  Almonds  into  it,  and  boil 
them  to  a  Candy,  conftantly  llirring 
’till  they  are  dry \  then  put  them  into  a 
Difh,  and  take  away  the  loofe  Bits  and 
Knobs  which  will  be  about  them  :  Put 
the  Almonds  again  into  the  Preferving- 
pan,  and  fet  them  on  a  flow  Fire,  ’till 
fome  of  their  Oil  comes  from  them  into 
the  bottom  of  the  Pan. 


To 


\ 
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^  ■ 

To  Preferve  Orange-Flowers. 

* 

PICK  the  Flowers,  and  little  O- 
ranges  and  Stalks  apart,  boil  the 
Flowers  in  clearWater  ’till  they  are 
tender ;  boil  the  little  Oranges  and 
Stalks  alfo  in  feveral  Waters,  ’till  the 
Bitternefs  be  quite  gone :  To  a  pound 
of  Flowers  take  three  pounds  of  double- 
refin’d  Sugar,  wet  the  Sugar  with 
Water,  and  boil  it  to  a  Syrop;  then 
drain  the  Flowers  from  their  Water, 
and  put  them  into  the  Syrop,  boil  them 
a  little,  and  put  them  into  Glaffes. 


Cakes  of  Orange-Flowers. 

TO  a  pound  of  Flowers  take  five 
pounds  of  double-refined  Sugar ; 
dip  your  Sugar  in  Water,  and  lay  it  in 
the  Preferving-pan  to  melt ;  pick  the 
out- fide  Leaves  off,  boil  the  Flowers  in 
Water  ’till  they  are  tender,  and  drain 
them  well:  While  they  boil,  you  mud 
fet  your  diffolv’d  Sugar  on  the  Fire,  and 
boil  it  to  a  thick  Syrop,  and  be  fure 

G  2  to 
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to  let  it  ftand  to  be  cold,  before  you  put 
in  your  Orange-Flowers ;  drop  them 
nicely  on  Plates,  in  round  Cakes,  and 
dry  them  in  the  hot  Sun,  or  a  Stove. 


A  very  good  way  to  make  Con' 
lerve  of  Roles- 

MAKE  a  ftrong  Infufion  of  Rdd 
Rofes,  with  Red-rofe- Water, 
as  much  as  you  think  will  boil  the 
Quantity  you  intend  to  make ;  then 
take  the  frefh  Buds  of  Rofes,  and  clip 
off  all  the  white  and  withered  Leaves  ; 
and  boil  thefe  Buds  in  the  infufed 
Liquor,  as  foft  as  may  be,  ’till  they  are 
very  tender,  and  as  Red  as  they  were 
at  firft  ;  then  take  them  out,  and 
weigh  them,  and  put  twice  the  weight 
of  Doubie-refin’d  Sugar,  and  boil  it 
again,  with  the  Sugar,  as  fa  ft  as  can 
be,  ’till  it  Jellies ;  when  you  take  it 
out,  you  may  add  either  Amber,  Pearl, 
Coral,  Gold,  or  Spirit  of  Vitriol ;  thefe 
laft  Additions,  are  as  well  made,  when 
’tis  ufed  :  becaufe  ’tis  good  for  many 

Diftem- 


/ 
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Diftempers,  and  they  may  be  {tilted  to 
the  Occafion. 


A  Powder  for  Digeftion. 

TAKE  a  very  large  Nutmeg,  the 
fame  weight  in  Mace,  the  fame 
weight  in  Anifeeds,  and  the  weight 
of  all  the  Ingredients  of  Angelica- 
feeds  ;  bake  all  thefe  in  the  middle  of 
a  frnall  brown  Wheaten-Loaf ;  when 
’tis  enough,  take  out  the  Spice  and 
Seeds,  and  beat  them  to  a  very  fine 
Powder,  with  Powder  of  Crab’s-Eyes, 
and  double-refin’d  Sugar,  of  each  a  like 
quantity,  enough  to  make  the  Powder 
Palatable  ;  take  as  much  as  will  lie  on 
a  Shilling,  after  every  Meal.  I  have 
known  it  wonderfully  relieve  a  windy, 
four,  weaken’d  Stomach ;  it  muft  be 
continued  a  Month  or  iwo. 
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To  Candy  «Sbr£  0/  Flowers. 

npAKE  the  beft  treble-refin’d  Su- 


gar  you  can  get, break  it  in  Lumps, 
dip  them  piece  by  piece  in  Water; 
put  them  in  a  Silver  Sauce-pan,  or 
Bafon,  melt  them  over  the  Fire ;  when 
it  juft  boils,  ftrain  it  through  a  Muflin, 
and  fet  it  on  the  Fire  again,  and  let  it 
boil,  ’till  it  draws  in  Hairs,  which  you 
may  fee  by  holding  up  your  Spoon ; 
then  put  in  the  Flowers,  of  any  Sort, 
and  fet  them  in  Cups,  or  Glaffes,  and 
when  ’tis  of  a  hard  Candy,  break  it 
in  Lumps,  and  lay  it  as  high  as  you 
pleafe :  Dry  it  in  a  Stove,  or  the  Sun, 
and  ’twill  look  like  Sugar-candy. 


Thick  Ginger-bread. 

pound  and  half  of  Flower,  takes 


J-'x  up  one  pound  of  Treacle,  almoft 
as  much  Sugar,  an  ounce  of  beat  Gin¬ 
ger,  two  ounces  of  Carraway-feeds, 
tour  ounces  of  Citron,  and  Lemon-peel 


Candy’d, 


1 
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Gandy’d,  the  Yolks  of  four  Eggs ;  cut 
your  Sweet-meats,  mix  all ;  and  bake 
it  in  large  Cakes,  on  Tin-plates. 


Wafers. 

“r\  RY  your  Flower,  and  make  it  into 
a  thick  Batter  with  Cream,  put  in 
Mace  very  fine  beat,  a  little  Sugar  to 
your  Tafte  •  Butter  your  Irons,  and  let 
them  be  hot,  then  put  in  a  Tea-fpoon- 
ful  of  the  Batter ;  fo  bake  them  with 
care,  and  roll  them  off  the  Iron,  on  a 
fmall  Stick. 

■  1  -  ■■  ■  1  . . .  -  ■  "  1  ■  1  —  1 

A  good  Sort  of  Portugal  Cakes. 

'T'AKE  a  pound  of  new  Butter,  and 
fix  Eggs,  leaving  out  two  Whites ; 
then  work  it  together  with  your  Hand, 
’till  the  Eggs  are  perfectly  mixt  in  the 
Butter ;  to  this  put  one  pound  of  Loaf- 
Sugar  fifted,  a  pound  of  fine  Flower 
dry’d,  half  a  pound  of  Currants,  a  lit¬ 
tle  beaten  Mace,  mix  all  together 

G  4  Butter 
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Butter  the  Pans ;  fill  and  bake  them  in 
an  Oven  that  won’t  colour  a  White 
Paper. 


A  Carraway-Cake^  without  Teajl. 


AKE  five  pound  of  Flower,  and 


^  four  pound  of  Single-refin’d  Su¬ 
gar  beat,  and  finely  fifted,  mix  this 
with  a  pound  and  half  of  Carraway- 
feeds ;  to  this  Quantity,  you  muft  take 
four  pound  of  Butter,  which  muft  be 
work’d  in  eight  fpoonfuls  of  Orange- 
fiower-Water,  ’till  ’tis  perfefldy  mix’d, 
and  looks  like  Cream;  break  twenty 
Eggs,  but  half  of  the  Whites,  beat 
them  well ;  and  in  beating,  add  fix 
fpoonfuls  of  Sack,  ftrew  in  the  Flower, 
Sugar,  and  Seeds,  by  little  and  little, 
into  the  Eggs  and  Butter,  with  a 
pound  of  Candy’d  Citron,  Lemon  and 
Orange-peel  :  Let  the  firft  fiercenels 
of  your  Oven  be  over,  before  you  put 
the  Cake  in,  for  fear  of  fcorching ;  for 
the  Oven  muft  be  hot,  and  you  muft 
keep  beating  your  Cake,  ’till  it  goes 


into 
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into  the  Hoop,  which  muft  be  juft  as 
the  Oven  is  ready. 


An  excellent  Plumb-Pudding. 

4ft  . 

^T^AKE  one  pound  of  Suet,  Hired 
very  fmall  and  fifted,  one  pound 
of  Raifons  fton’d,  four  fpoonfuls  of 
Flower,  and  four  fpoonfuls  of  Sugar, 
five  Eggs,  but  three  Whites ;  beat  the 
Eggs  with  a  little  Salt :  Tie  it  up  clofe, 
and  boil  it  four  Hours  at  leaft. 


To  make  Stone  Cream. 

'T'AKE  a  pint  and  half  of  thick 
Cream,  boil  in  it  a  blade  of  Mace, 
and  a  ftick  of  Cinamon,  and  fix  fpoon¬ 
fuls  of  Orange-flower- Water,  fweeten 
it  to  yourTafte,  and  boil  it ’till  thick; 
then  pour  it  out  and  keep  it  ftirring  ’till 
’tis  almoft  cold ;  then  put  in  a  final! 
fpoonful  of  Runnet,  and  put  into  your 
Cups  or  Glailes :  Make  it  three  or  four 
Hours  before  you  ufe  it  •  ’tis  good. 


/ 
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To  make  Cracknels. 

'  I '  0  a  quart  of  Flower,  take  a 
pound  of  Butter,  half  a  Nutmeg 
grated,  the  Yolks  of  four  Eggs  beat, 
with  four  fpoonfuls  of  Rofe- Water; 
pot  the  Nutmeg  and  Eggs  into  the 
Flower,  and  wet  it  into  a  ftifFPafte, 
with  cold  Water;  then  roll  in  the  But¬ 
ter  and  make  them  into  fhape;  put 
them  into  a  Kettle  of  boiling  Water ; 
when  they  fwim,  take  them  out  with 
a  Skimmer,  and  put  them  into  cold 
Water;  when  they  are  harden’d,  lay 
them  out  to  dry,  "  and  bake  them  on 
Tin-plates. 


A  very  good  Seed  Cake. 

TPAKE  a  quarter  of  a  peck  of  fine 
Flower,  and  dry  it  before  the 
Fire,  with  three  quarters  of  a  pound  of 
Sugar,  beat  a  quarter  of  a  pound  of 
Almonds,  to  keep  them  from  Oiling, 
pour  in  two  fpoonfuls  of  Orange- 
flower- W  ater,  as  you  beat  them,  and  mix 

this 
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this  with  the  Flower  and  Sugar,  put 
in  the  full  weight  of  a  pound  and  half 
of  Butter ;  rub  in  one  half  dry,  and 
melt  the  other  in  a  full  pint  of  Cream  ; 
before  you  begin  to  mix,  put  a  pint  of 
good  Ale-yeaft,  to  half  a  pint  of  Sack, 
and  let  it  rife  before  the  Fire  ;  let  your 
Butter  and  Cream  juft  melt  over  a 
gentle  Fire,  and  when  ’tis  pretty  cool, 
make  a  hole  in  the  middle  of  your 
Flower,  and  pour  in  the  Cream  and 
Butter,  the  Sack  and  Yeaft,  with  nine 
Eggs,  leaving  out  four  Whites ;  beat 
and  ftrain  your  Eggs,  and  mix  all  well 
together,  and  fet  it  to  the  Fire  to  rife : 
When  ’tis  ready  to  put  into  the  Hoop, 
mix  in  a  pound  and  half  of  fmooth  Car- 
raways,  with  half  a  pound  of  Citron, 
Orange  and  Lemon-peel  Candy’d ;  cut 
this  in  long  bits,  and  flxew  it  in  the 
middle  of  your  Cake  :  You  may  put 
more  Sweetmeats,  and  Ice  it,  if  you 
defire  it  very  rich. 
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The  London-Wigs. 

TAKE  a  quarter  of  a  peck  of 
Flower,  put  to  it  half  a  pound 
of  Sugar,  and  as  much  Carraways, 
fmooth  or  rough,  as  you  like ;  mix 
thefe  and  fet  them  to  the  Fire  to  dry, 
then  make  a  pound  and  half  of  Butter 
hot  over  a  gentle  Fire ;  ftir  it  often, 
and  add  to  it  near  a  quart  of  good 
Milk  or  Cream ;  when  the  Butter  is 
melted  in  the  Cream,  pour  it  into  the 
middle  of  the  Flower,  and  to  it  pour 
a  little  Sack,  and  full  a  pint  and  half 
of  very  good  Ale-yeaft ;  let  it  hand  be¬ 
fore  the  Fire  to  rife,  before  you  lay 
them  on  your  Tin-plates  to  bake. 


Egg  Minc’d-Pyes. 

'“jP  A  K  E  fix  Eggs,  boil  them  ve- 
ry  hard,  and  Hired  them  fmall ; 
fhred  the  double  quantity  of  good 
Suet  very  fine  ;  put  Currants  neatly 
wafh’d  and  pick’d,  one  pound  or  more 
if  your  Eggs  were  large;  the  Peel  of 
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one  Lemon  very  fine  fhred,  half  the 
Juice,  and  five  or  fix  fpoonfuls  of  Sack, 
Mace,  Nutmeg,  Sugar,  and  a  little 
Salt ;  Candy’d  Citron,  or  Orange-peel, 
if  you  would  have  them  rich. 


An  extraordinary  Plumb -Cake. 

rJ'AKE  feven  pound  of  fine  Flower, 
and  two  pound  and  half  of  Butter; 
put  the  Butter  into  the  Flower ;  feven 
pound  of  Currants,  and  two  large  Nut¬ 
megs,  with  half  an  ounce  of  Mace^ 
and  a  quarter  of  an  ounce  of  Cloves, 
all  finely  beat  and  grated  ;  one  pound 
of  Sugar,  fixteenEggs,  leaving  out  four 
Whites,  put  in  a  full  pint  and  half  of 
Ale-yeaft ;  warm  as  much  Cream  as 
you  think  will  wet  it,  and  pour  Sack 
to  your  Cream,  to  make  it  as  thick 
as  Batter ;  beat  alfo  one  pound  of  Al¬ 
monds,  with  Sack  and  Orange-flower- 
Water;  but  don’t  let  them  be  fine, 
but  grofly  beat ;  put  in  a  pound  of  Can- 
dy’d  Orange,  Lemon  and  Citron-peel, 
or  more,  if  you  defire  it  very  rich  ; 
mix  all  and  put  it  into  your  Hoop, 

with 


94  -d  ColleRion  of  Receipts . 

with  a  Pafte  under  it  to  fave  the  bot¬ 
tom.  This  was  given  by  one  of  the 
niceft  Houfe-wives  in  England ;  and  is 
as  good  as  ever  was  made. 


Iceing  for  the  Cake. 

TAKE  the  Whites  of  five  Eggs, 
whipt  up  to  a  froth,  and  put  a 
pound  of  Double-refin’d  Sugar  fifted, 
a  grain  of  Ambergreefe,  and  three 
fpoonfuls  of  Orange  -  flower  -  W ater ; 
whip  it  all  the  while  the  Cake  is  in  the 
Oven;  when  it  comes  out  of  the  Oven, 
Ice  it ;  but  fet  it  in  no  more  :  Leave 
out  the  Perfume,  if  it  be  offenfive. 


Lemon  or  Chocolate-PufFs. 

TAKE  half  a  pound  of  Double- 
refined  Sugar,  finely  beat  and 
fifted,  grate  into  it  the  yellow  rind  of 
a  very  fair  large  Lemon ;  then  whip 
up  the  White  of  an  Egg  to  a  froth,  and 
wet  it  with  this  froth,  ’till  ’tis  as  ftiff 

as 
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as  good  working  Pafte,  lay  it  on  Pa- 
/  pers  and  bake  it  in  a  very  flow  Oven ; 
lay  fome  round  and  fome  long :  If  you 
make  Chocolate,  grate  about  an  ounce 
as  you  did  the  Peel. 


Almond-Puffs- 

II)  EAT  two  ounces  of  blanch’d  Al- 
monds,  with  a  quarter  of  a  pint 
of  Orange-flower-Water,  and  fifted 
Sugar,  till  they  are  fine ;  whip  up  the 
Whites  of  three  Eggs,  and  mix  them 
with  Almonds,  Sugar,  and  Orange- 
flower  Water  ;  then  add  as  much  fifted 
Sugar,  as  will  make  it  into  Pafte ;  lay 
it  in  Cakes,  and  bake  it  in  a  cool 
Oven. 


The  Right  Dutch-Wafer. 

HP  A  K  E  four  Eggs,  and  beat  them 
very  well,  then  take  a  good 
fpoonful  of  fine  Sugar,  one  Nutmeg 
grated,  a  pint  of  Cream,  and  a  pound 

of 
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of  Flower,  a  pound  of  Butter  melted* 
two  or  three  fpoonfuls  of  Rofe-water, 
and  two  good  fpoonfuls  ofYeart;  mix 
all  well  together,  and  bake  them  in 
your  Wafer-tongs  on  the  Fire*  For 
the  Sauce,  take  grated  Cinamon,  Sack, 
and  melted  Butter,  fweeten’d  to  your 
Tafte. 


To  make  Ratafia-Cakes. 

TAKE  eight  ounces  of  Apricock- 
Kernels,  or  if  they  cannot  be  had, 
Bitter-Almonds  will  do  as  well,  blanch 
them,  and  beat  them  very  fine  with  a 
little  Orange-flower- Water,  mix  them 
with  the  Whites  of  three  Eggs  well 
beaten,  and  put  to  them  two  pounds 
of  fingle-refin’d  Sugar  finely  beaten  and 
fifted  ;  work  all  together,  and  ’twill  be 
like  a  Fafte;  then  lay  it  in  little  round 
Bits  on  Tin-plates  flower’d,  fet  them 
in  an  Oven  that  is  not  too  hot,  and 
they  will  puff  up  and  be  foon  baked. 

t  '  *  ’  i  1  •-  7  '  J 

The 

I  . 


* 


/ 
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The  Nuns-Bisket* 

fr  AKE  the  Whites  of  fix  Eggs,  and 
beat  them  to  a  Froth ;  take  alfo 
half  a  pound  of  Almonds,  blanch  and 
beat  them  with  the  Froth  of  the  Whites 
of  your  Eggs  as  it  rifes  ;  then  take  the 
Yolks,  with  a  pound  of  fine  Sugar,  beat 
thefe  well  together,  and  mix  your  Al¬ 
monds  with  your  Eggs  and  Sugar ; 
then  put  in  a  quarter  of  a  pound  of 
Flower,  with  the  Peel  of  two  Lemons 
grated,  and  fome  Citron  finely  Hired ; 
bake  them  in  little  Cake-pans  in  a  quick 
Oven,  and  when  they  are  colour’d, 
turn  them  on  Tins,  to  harden  the  Bot¬ 
toms  ;  but  before  you  fet  them  in  the 
Oven  again,  ftrew  fome  double-refin’d 
Sugar  on  them  finely  lifted*  Re¬ 
member  to  Butter  your  Pans,  and  fill 
them  but  half. 


Pancakes.,  very  Good. 

m.  mm*  S 
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Whites,)  one  grated  Nutmeg,  a  quar¬ 
ter  of  a  pound  of  melted  Butter,  a 
very  little  Salt,  and  fome  Sugar;  fry 
thefe  thin  in  a  dry  Pan. 


To  make  Good  Fritters. 

TV/|  I X  half  a  pint  of  good  Cream 
■*- -*•  very  thick  with  Flower,  beat  fix 
Eggs,  leaving  out  four  Whites,  and  to 
the  Eggs  put  fix  fpoonfuls  of  Sack, 
and  ftrain  them  into  the  Batter ;  put 
in  a  little  grated  Nutmeg,  Ginger,  and 
Cinamon,  all  very  fine,  alfo  a  little  Salt ; 
then  put  in  another  half  pint  of  Cream, 
and  beat  the  Batter  near  an  Hour  :  pare 
and  flice  your  Apples  thin,  dip  every 
Piece  in  the  Batter,  and  throw  them 
in  a  Pan-full  of  boiling  Lard. 


A  Spinnage-Tart,  very  Good. 

'T'1'  A  K  E  fix  handfuls  of  Spinnage, 
-*•  wafh  it  clean,  and  dry  it,  pick  it 
clean  from  Stalks,  and  the  hard  Rib 

»  *  »  V  *•  - 

that 
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that  goes  up  the  middle  of  the  Leaf, 
fhred  it  extremely  fine  as  ’tis  poflible 
to  be  ;  put  to  it  a  pint  of  grated  Bread 
the  lighteft  you  can  get,  a  pint  of  very 
thick  Cream,  nine  Eggs,  (  but  four  of 
the  Whites,)  three  fpoonfuls  of  Orange- 
flower-Water,  a  little  Salt,  and  Sugar 
to  your  Tafte;  it  ought  to  be  pretty 
fweet:  If  with  your  Orange-flower- 
Water  you  beat  up  two  ounces  of 
blanch’d  Almonds,  ’tis  an  incompara¬ 
ble  addition  to  the  Tafte.  Garnifti  the 
Brim  of  your  Difh  with  Pafte,  and  lay 
Slips  crofs  the  Top.  Thus  you  may 
make  Cou flip -Tart ;  but  that  being  not 
fo  Juicy,  will  bear  beating  in  a  Mortar. 
Heat  it  with  Care  before  it  be  put  it 
into  the  Difh. 


An  Almond-Tart,  very  Good. 

TO  half  a  pound  of  Almonds  blanch’d, 
and  very  finely  beat  with  Orange- 
flower- Water,  put  a  pintof  thick  Cream, 
two  large  Naple-Biskets  grated,  and 
five  Yolks  of  Eggs,  near  half  a  pound 
of  Sugar ;  put  all  into  a  Dilh  garnifh’d 

H  2  with 
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with  Pafte,  and  lay  Slips  in  Diamonds 
crofs  the  Top;  bake  it  in  a  cool  Oven, 
and  when  it  comes  out  ftick  Slips  of 
Candy’d  Citron  in  each  Diamond. 


To  Preferve  Golden-Pippins^ 
the  heft  Way. 

TAKE  to  a  pound  of  Apples  a  pound 
of  double-refin’d  Sugar,  and  a  pint 
of  clear  Spring- Water,  let  it  on  the 
Eire ;  neatly  pare  the  Pippins,  and  take 
out  the  Stalks  and  Eyes,  put  them  into 
the  Sugar  and  Water,  cover  them  clofe, 
and  let  them  boil  as  fall  as  you  can  half 
a  quarter  of  an  Hour;  then  take  them 
off  a  little  to  cool ;  then  fet  them  on 
again  to  boil  as  faff  and  as  long  as  they 
did  before ;  do  this  three  or  four  times, 
’till  they  are  very  clear  :  Cover  them 
very  clofe,  ’till  you  make  the  following 
Jelly  for  them. 

Godlin  or  Pippin-Jelly. 

SLI C  E  a  pound  of  Codlins  or  Pippins 
into  a  pint  of  clear  Spring-Water,  let 
them  boil  ’till  the  Liquor  takes  all  the 

Tafte 
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Tafte  of  the  Fruit ;  then  ftrain  it  out, 
and  to  a  pint  of  this  Liquor  take  a  pound 
of  double-refin’d  Sugar  boil’d  to  Sugar 
again  ;  then  put  in  your  Codlin-liquor, 
boil  it  a  little  together  as  faft  as  you 
can ;  then  put  in  your  Golden-Pippins, 
boil  them  up  faft  for  a  little  while ; 
juft  before  the  laft  boiling,  fqueeze  in 
the  Juice  of  a  Lemon;  boil  it  up  quick 
once  more  ;  take  great  care  they  do  not 
lofe  Colour  :  Take  the  Pippins  out, 
and  put  them  into  the  Glaftes  with 
the  Jelly.'  This  is  the  moft  grateful 
Way  that  ever  was  invented  to  Pre- 
ferve  them. 


To  make  Raifon  Elder-Wine. 

'T'AKE  fix  gallons  of  Water,  and 
boil  it  half  an  Hour ;  and  when 
’tis  boil’d,  add  to  every  gallon  of  Wa¬ 
ter  five  pounds  of  Maliga- Raifons  lhred 
finall ;  pour  the  Water  boiling- hot 
upon  them,  and  let  it  ftund  nine  Days, 
ftirring  it  twice  a  Day  :  Boil  your  Ber¬ 
ries  as  you  do  Currants  for  Jelly,  and 
ftrain  it  as  fine ;  then  add  to  every  gal- 

H  3 .  Ion 
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Ion  of  Liquor  a  pint  of  Elder-berry? 
juice:  When  you  have  ftirr’d  all  well 
together,  fpread  a  Toaft  on  both  fides 
with  Yeaft,  let  it  work  a  Day  and  a 
Night,  then  put  it  into  a  VefTel,  which 
be  fure  to  fill  as  it  works  over ;  flop  it 
clofe  when  it  has  done  working,  ’till 
you  are  fure  ’tis  fine,  then  bottle  it. 

Another 3  very  Wholfonie . 

TO  every  gallon  of  pick’d  Elder? 

berries  put  a  full  gallon  of  Water, 
boil  them  together  ’till  the  Berries  are 
tender,  then  {train  it  ofF  through  a  fine 
Sieve ;  let  what  will  run  through,  but 
don’t  prefs  the  Berries ;  to  every  gallon 
of  the  Liquor  put  two  full  pounds  of 
good  Lisbon- Sugar :  This  fort  for  pre- 
fent  Drinking.  What  you  defign  to 
keep  fome  Years,  muft  have  two  pounds 
and  a  half  of  Sugar ;  boil  the  Liquor 
and  Sugar  together,  and  fcum  it  clean 
in  the  boiling  as  long  as  any  will  rife  ; 
when  cool,  work  it  with  Yeaft  for 
a  Night  and  a  Day ;  put  it  into  the 
Veffel,  and  when  it  has  done  working, 
ftop  it  clofe  for  five  or  fix  Months; 
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Bottle  it  then,  if  fine.  This  ought  to  be 
the  conftant  Drink  for  all  Gouty  People : 
If  well  boil’d  and  workt,  it  never  fer- 
ments  in  the  Bottle  or  Stomach. 


Quince-Wine. 

*'  '  •  t  -  '  k*:  •• 

A  N  the  Quinces  with  a  coarfe 
Cloth,  then  grate  them  on  large 
Graters ;  then  fqueeze  them  through  a 
Linen-Strainer,  to  clear  it  from  the 
grofs  thiclmefs ;  then  fqueeze  it  through 
a  Flannel-Strainer, to  clear  it  from  all  the 
Thick  that  remains:  To  every  gallon 
of  this  Liquor  put  two  pounds  offmgle 
Loaf-Sugar  ;  let  it  diffolye,  and  pour  it 
off  feveral  times,  as  it  fettles  to  the 
bottom  ;  do  this  a  Night  and  a  Day : 
When  ’tis  fine,  put  it  into  your  Veffel, 
but  don’t  flop  it  down  for  a  Week,  nor 
Bottle  it  in  fix  Months ;  then  you  may, 
if  ’tis  perfectly  fine ;  if  not,  draw  it  into 
another  Veffel,  and  flop  it  up  again. 

Be  fure  to  put  all  Exglifh  Wines  into 
cool  Cellars. 


H  4  Orange 
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Orange-Wine. 

% 

^TO  fix  gallons  of  Spring-Water  put 
twelve  pounds  of  fingle-refin’d 
Sugar,  the  Whites  of  four  Eggs  well 
beaten,  put  thefe  to  the  Water  cold ; 
then  let  it  boil  three-quarters  of  an 
fjour,  taking  off  £he  Scum  as  fa  ft  as  it 
rifes  :  When  ’tis  cold,  put  in  fix  fpoon- 
fuls  ofYeaft,  and  fix  ounces  of  Syrop  of 
Lemon,  beaten  together ;  put  in  alfo 
the  Juice  and  Rind  of  fifty  large 
Oranges  thin  pared,  that  no  White- 
part  nor  any  of  the  Seeds  go  in  with 
the  Juice,  which  fhould  be  ft  rained  : 
Let  all  this  ftand  two -Nights  and  two 
Days  in  an  open  Veffel,  or  large  Pan, 
then  put  it  into  your  clofe  Veffel,  and 
in  three  or  four  Days  ftop  it  down : 
When  it  has  flood  three  Weeks  thus, 
draw  it  off  into  another  Veffel,  and 
add  to  it  two  quarts  of  Rhenifh  or 
White- wine ;  then  ftop  it  clofe  again, 
and  in  a  Month  or  Six  Weeks  ’twill  be 
fine  enough  to  Bottle,  and  to  drink  in 
a  Month  after, 

Birch- 
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Birch-Wing.,  as  made  m  Suffer. 

HP  A  K  E  the  Sap  of  Birch  frefli 
drawn,  boil  it  as  long  as  any  Scum 
arifes ;  to  every  gallon  of  Liquor  put 
two  pounds  of  good  Sugar ;  boil  it  half 
an  Hour,  and  fcum  it  very  clean ;  when 
’tis  almoft  cold,  fet  it  with  a  little  Yeaft 
fpread  on  a  Toaft ;  let  it  ftand  five  or 
fix  Days  in  an  open  Veflel,  ftirring  it 
often ;  then  take  fuch  a  Cask  as  the 
Liquor  will  be  fure  to  fill ;  and  fire  a 
large  Match  dip’d  in  Brimftone,  and 
put  it  into  the  Cask,  and  flop  in  the 
Smoak,  ’till  the  Match  is  extinguifh’d, 
always  keeping  it  (hook,  then  fhake  out 
the  Afhes,  and  as  quick  as  pofiible  pour 
in  a  pint  of  Sack  or  Rhenifh,  which 
Tafte  you  like  belt,  for  the  Liquor  re¬ 
tains  it ;  rince  the  Cask  well  with  this, 
and  pour  it  out :  Pour  in  your  Wine, 
and  flop  it  clofe  for  fix  Months,  then, 
if ’tis  perfectly  fine,  you  may  bottle  it. 


Black- 
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Black-Cherry-Wine. 

|30 1 L  fix  gallons  of  Spring-Water 
one  Hour,  then  bruife  twenty-four 
pounds  of  Black-Cherries,  but  don’t 
break  the  Stones ;  pour  the  Water  boil¬ 
ing-hot  on  the  Cherries,  ftir  the  Cher¬ 
ries  well  in  the  Water,  and  let  it  Hand 
twenty-four  Hours  ;  then  ftrain  it  off, 
and  to  every  gallon  put  near  two 
pounds  of  good  Sugar,  mix  it  well  with 
the  Liquor,  and  let  it  ftand  one  Day 
longer ;  then  pour  it  off  clear  into  the 
V effel,  and  ftop  it  clofe :  Let  it  be 
very  fine  before  you  draw  it  off  into 
Bottles. 


Sage-Wine,  very  Good. 

O  twenty-eight  pounds  of  Malaga - 
Raifons,  pick’d  and  Aired,  have 
twenty-eight  quarts  of  Spring- Water 
well  boil’d,  but  let  it  be  cool  as  Milk 
from  the  Cow  before  you  pour  it  on 
the  Raifons  j  then  put  in  half  a  Bufhel 
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of  Red-Sage  grofly  fhred ;  ftir  all  to¬ 
gether,  and  let  it  ftand  fix  Days,  {fir¬ 
ing  it  very  well  every  Day,  and  cover 
it  as  clofe  as  you  can ;  then  ftrain  it  off, 
and  pour  it  into  your  V effel ;  it  will 
foon  be  fine,  but  you  may  add  two 
quarts  of  Sack  or  White-wine  to  fine  it : 
Raifons  of  the  Sun  will  do  as  well  as 
Malaga,  if  they  cannot  be  had. 


Cherry-Wine.,  as  in  Kent. 

VWH  EN  your  Red-Cheries  are  full 
*  *  ripe,  ftrip  them  from  the  Strigs, 
and  ftamp  them,  as  Apples,  ’till  tlie 
Stones  are  broke,  then  put  it  into  a 
Tub,  and  cover  it  up  clofe  for  three 
Days  and  Nights;  then  prefs  it  in  a 
Syder-prefs,  and  put  your  Liquor  again 
into  a  T ub,  and  let  it  ftand  clofe  cover’d 
two  Days  more  ;  then  take  off  the 
Scum  very  carefully,  for  fear  of  jog- 
ing,  and  pour  it  oft  the  Lees  into  an¬ 
other  Tub,  and  let  it  ftand  to  clear  two 
Days  more,  then  fcum  and  pour  it  off, 
as  before.  If  your  Cherries  were  full 
ripe  and  fweet,  put  only  a  pound  and 

a  half 
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a  half  of  good  Sugar  to  each  gallon  of 
Liquor  ;  ftir  it  well  together,  and  cover 
it  clpfe,  and  ftir  it  no  more  ’till  the 
next  Day,  then  pour  it  carefully  off  the 
Lees,  as  before ;  let  it  ftand  again,  and 
do  the  fame  the  next  Day  into  the  Vef- 
fel  you  keep  it  in  ;  You  may  repeat  this 
oftner,  if  you  fee  the  Lees  are  grofs, 
and  like  to  make  it  fret.  When  ’tis 
fettled,  flop  it  up  ’till  feven  or  eight 
Months  are  paft ;  then,  if  ’tis  perfectly 
fine,  bottle  it ;  if  not,  draw  it  off  into 
another  VefTel,  and  flop  it  upas  much 
longer  :  ’Twill  keep  ^Seven  Years,  if 
Bottl’d  fine,  and  had  not  beft  be  drank 
’till  ’tis  a  Year  old.  Our  Englijh  Wines 
want  only  Age,  to  equal,  if  not  exceed 
all  Foreign  Liquors. 


Rafberry-Wine,  very  Good. 

HP  O  every  quart  of  Fruit,  you  muft 
pour,  boiling-hot,  a  quart  of  Wa¬ 
ter  ;  cover  it  very  clofe,  ana  let  it  ftand 
twenty-four  Hoqrs ;  thenftrainit,  and 
to  three  quarts  of  Liquor  put  two 
pounds  of  good  Sugar;  ftir  it  together. 


/ 
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and  fpread  a  Toaft  with  Yeaft ;  fet  it 
to  work,  and  pour  it  off  the  Lees ;  put 
it  into  your  Veffel,  and  when  it  has 
quite  done  working,  flop  it  up  :  If 
’tis  fine  in  fix  or  feven  Months,  you 
may  Bottle  it,  and  keep  it  a  Year 
in  Bottles. 

Note,  You  muff  at  firffc  watch  all 
Wines :  And  if  you  find  them  Fret, 
continue  to  Fine  them  off  the  Lees 
every  Day,  for  fome  Time,  as  faff  as 
any  Settles. 


White  Mead,  very  Good. 

O  every  gallon  of  Water  put  a  pint 


of  Honey,  and  half  a  pound  of 
Loaf-Sugar;  ftir  in  the  Whites  of  Eggs 
beat  to  a  Froth,  and  boil  it  as  long  as 
any  Scum  arifes :  When  ’tis  cold,  work 
it  with  Yeaft,  and  to  every  gallon  put 
the  Juice  and  Peel  of  a  large  Lemon: 
Stop  it  up  when  it  has  done  working, 
and  Bottle  it  in  ten  Days. 


To 
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To  make  Apricock-Wine^ 
Incomparable. 


npO  two  gallons  of  Spring -Water 
take  eight  pounds  of  ripe  Apri- 
cocks,  flice  them  into  the  Water,  and 
add  to  both  five  pounds  of  Loaf-Sugar ; 
let  all  boil,  and  be  nicely  fcum’d  as  fall 
as  it  rifes,  but  let  it  boil  feme  time  be¬ 
fore  you  begin  to  fcum ;  take  your 
Scum  off  into  a  clean  Sieve,  and  fet  it  in 
a  Pot,  to  fave  what  Liquor  comes  from 
it :  When  the  Wine  is  clear  as  you  can 
make  it  from  the  Drofs  of  the  Sugar, 
pour  it  hot  upon  the  Kernels,  which 
muft  be  crack’d,  and  put,  with  the 
Shells,  into  the  Pan  you  defign  the 
Liquor  to  cool  in ;  ftir  it  together,  and 
cover  it  ’till  cool,  then  work  it  with  a 
Toaft  and  Yeaft;  and  in  two  or  three 
Days,  when  ’tis  fettled,  fine  it  off  into 
your  VefFel ;  let  it  work  as  long  as  it 
will :  When  it  has  done  working,  pour 
in  a  Bottle  of  Rhenilh  or  fmall  White- 
wine,  and  flop  it  up  for  fix  Months ; 
then,  if  very  fine,  Bottle  it,  and  keep 
it  a  Twelve-month  longer. 


Damfon 
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Damfon-Wine. 

TO  every  gallon  of  Water  put  two 
pounds  and  a  half  of  Sugar,  which 
you  mull:  boil  and  fcum  three-quarters 
of  an  Hour ;  and  to  every  gallon  put 
five  pints  of  Damfons  ftoned  ;  let  them 
boil  ’till  ’tis  of  a  fine  Colour,  then  ftrain 
it  through  a  fine  Sieve ;  work  it  in  an 
open  Velfel  three  or  four  Days,  then 
pour  it  off  the  Lees,  and  let  it  work  in 
that  V  elfel  as  long  as  it  will  •,  then  flop 
it  up  for  fix  or  eight  Months,  when,  if 
fine,  you  may  Bottle  it :  Keep  it  a  Year 
or  two  in  Bottles. 


Cowflip  or  Marigold- Wine, 

TO  every  gallon  of  Water  take  two 
pounds  and  a  half  of  Sugar,  boil 
this  an  Hour,  and  Scum  it  very  well, 
and  pour  it  boiling-hot  upon  the  Yellow 
Tops  of  either  fort  of  Flowers :  To 
every  gallon  of  the  Liquor  put  half  a 
peck  of  Flowers  nicely  cut  •  let  this  fteep 
all  Night,  and  to  each  gallon  fqueeze  in 

two 
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two  or  three  Lemons,  with  a  piece  of 
Peel  cut  thin :  When  thefe  have  fteep’d 
a  Night  and  a  Day,  work  it  with  a 
Toaft  and  Yeaft  >  When  you  put  it  in 
your  Velfel,  pour  it  from  the  Settle¬ 
ment  ;  and  when  it  has  work’d  as  long 
as  it  Will,  pour  into  every  gallon  one 
pint  of  Rhenilh  or  White- wine.  If  ’tis 
fine  in  fix  Months,  you  may  Bottle  it, 
but  ’tis  bell  to  drink  at  three  or  four 
Years  old.  Either  Sort  is  Cordial, 
Wholfome,  and  Pleafant. 


To  Improve  Syder,  and  make  it 
perfectly  Fine. 

"II/'HEN  ’tis  firft  made,  put  into  a 
”  Hogs-head  fix  ounces  of  Brimftone 
in  the  Stone  to  Colour  it ;  put  a  gallon 
of  good  fim?<T/>Brandy  highly  tinctur’d 
with  Cochineal;  beat  one  pound  of 
Allum,  and  three  pounds  of  Sugar* 
candy  fine,  and  put  it  in  when  you 
flop  it  up :  When  ’tis  fine,  Bottle  it, 
which  will  be  in  fix  Months,  This 
great  Secret  is  fuccefsfully  practis’d  by 
the  Herefordfbire  Artifts. 


To 
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To  make  Beer,  Wine,  or  any 
Liquor y  Fine. 

SET  your  Veffel  on  two  Boards  the 
whole  length  of  the  Barrel,  and  lay 
upon  thefe  Boards  a  large  quantity  of 
Bay-falt,  fo  that  the  Barrel  may  be 
fix’d  in  the  Salt;  let  it  ftand  thus  one 
Fortnight,  and  ’twill  be  perfectly  Fine, 
tho’  full  of  grofs  Lees  before.  This 
certainly  clears  any  Liquor  better  than 
Ifinglafs,  and  is  neater,  becaufe  ’tis 
only  laid  to  the  Qut-fide  of  the  Veffel. 
Pray  try  before  you  defpife  it,  and  lay 
a  little  under  any  made  Wines  at  firft ; 
for  if  they  Fret  before  they  Fine,  the 
Wine  is  never  Good. 


To  make  Milk-Punch 

rP  O  two  quarts  of  Water  put  two 
quarts  of  good  French-B randy,  a 
dozen  and  a  half  of  Lemons,  three- 
quarters  of  a  pound  of  double-refin’d 
Sugar,  and  three  pints  of  New  Milk  ; 

I  mix 
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mix  all  together,  and  ftrain  it  through 
a  Jelly-bag  ;  put  it  up  often,  ’till  it  looks 
perfectly  clear  and  fine.  You  muft 
make  it  a  Day  or  two  before  you  ufe  it ; 
-  for  it  will  not  keep  long  Bottled. 


To  make  Strong  Mead. 

TO  four  gallons  of  Water  put  eighteen 
pounds  of  Honey  ;  beat  the  Whites 
of  four  Eggs,  Itir  then  in  with  the 
Honey  ’till  it  be  all  melted  ;  fcum  it  well 
as  long  as  it  boils,  and  be  fure  it  boil 
an  Hour  and  a  half :  If  you  like  the 
Tafte,  you  may  put  a  fprig  of  Rofe- 
mary  in  the  boiling :  When  it  is  cold, 
work  it  with  a  Toaft  fpread  with  Yeaft ; 
and  when  you  put  it  into  the  Veffel, 
hang  therein  one  Nutmeg,  the  weight 
of  that  in  Mace,  and  the  fame  quantity 
in  Cloves,  with  four  Races  of  Ginger, 
in  a  bit  of  Muflin ;  the  Spice  muft  be 
beaten  :  put  in  the  Peel  of  two  Lemons. 
When  it  has  done  working,  flop  it  up, 
and  let  it  ftand  fix  Months  before  you 
Bottle  it. 


To 
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To  make  Coofe-berry-Wine. 


O  four  pound  of  Goofe-berries  full 


A  ripe  put  a  quart  of  Water,  and  to 
every  gallon  of  Water  put  four  pound  of 
Sugar  ;  bruife  the  Goofe-berries  well, 
and  let  them  ftand  in  the  Water  two 
Days,  ftirring  it  twice  or  thrice  a  Day, 
and  then  ftrain  it  through  a  fine  Hair- 
bag  ;  then  put  in  the  Sugar,  and  ftir  it 
very  well  ’till  it  is  melted :  When  it  is 
well  mix’d,  cover  it,  and  let  it  ftand  a- 
while  ;  then  ftrain  it  through  a  Flannel 
Bag  into  the  V eflel :  When  it  has  done 
working,  ftop  it  clofe,  and  let  it  ftand 
fix  Weeks,  or  two  Months,  and  if  fine, 
Bottle  it. 

Nothing  of  Brafs  muft  be  us’d  about 
any  Wine. 


To  nuke  Elder-flower-Wine. 

nro  twelve  gallons  of  Water  put 
thirty  pounds  of  fingie  Loaf  Sugar, 
boil  it  ’till  two  gallons  be  wafted,  fcum- 
ing  it  well ;  let  it  ftand  ’till  it  be  as 


I  2 


cool 
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cool  as  Wort,  then  put  two  or  three 
fpoonfuls  of  Yeaft  ;  when  it  works,  put 
in  two  quarts  ol  Bloflfoms,  pick’d  from 
the  Stalks,  ftirring  it  every  Day  ’till  it 
has  done  working,  which  will  not  be 
under  five  or  fix  Days ;  then  drain  it, 
and  put  it  into  the  Veffel:  After  it  is 
ftopt  down  let  it  ftand  two  Months, 
and  then,  if  fine,  Bottle  it. 


To  make  Ratafia. 

nPO  every  gallon  of  Brandy  put  a 
quart  of  the  beft  Orange-flower- 
Water,  and  a  quart  of  good  French 
White- wine  ;  you  muft  alfo  take  care 
your  Brandy  be  right  and  good  ;  to 
each  gallon  of  Brandy  you  muft  like- 
wife  put  four  hundred  Apricock-Stones, 
and  a  pound  and  a  quarter  of  White 
Sugar-candy  ;  juft  crack  the  Stones,  and 
put  them  in,  Shells  and  all,  into  a  large 
Bottle,  which  may  be  very  clofe  ftopt, 
and  feal’d  down  ;  let  it  ftand  in  the 
Sun  for  fix  Weeks ;  take  it  in  every 
Night,  and  in  wet  Weather,  and  flhake 
it  when  you  take  it  in,  or  fet  it  out : 
After  this  is  done,  you  muft  let  it 

ftand 
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Hand  to  fettle,  and  rack  it  off  ’till  ’tis 
perfectly  tine. 


Cinamon-Water,  very  Good. 

•  , 

T  N  two  gallons  of  extraordinary  Bran- 
dy  fteep  a  pound  of  good  Cinamon 
bruifed,  there  let  it  lie  three  or  four 
Days ;  then  put  it  into  your  Limbeck, 
with  two  quarts  of  Cold-ftill’d  Plantain- 
water  ;  you  may  draw  as  much  off  as 
you  put  in ;  and  with  a  quart  of  the 
Smalleft  boil  up  two  pound  and  an  half 
of  double-refin’d  Sugar  :  When  ’tis 
cold,  mix  all  together  for  your  Ule  : 
’Tis  a  noble  Cordial. 


A  Cordial  Orange-Water. 


'"p  AKE  three  quarts  of  good  Brandy, 
and  the  Rinds  of  a  dozen  and  a 


half  of  Oranges,  pare  them  very  thin, 
that  none  of  the  White  go  in,  let  them 
fteep  in  the  Brandy  three  Days  and 
Nights  clofe  ftopt :  then  take  five  pints 

I  3  of 
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of  Fair-Water,  and  a  pound  and  a  half 
of  double-refin’d  Sugar  :  Boil  this  Syrop 
half  an  Hour,  and  fcum  it  as  any  rifes  ; 
then  ftrain  it  through  a  Jelly-bag,  and 
let  it  ftand  ’till  cold ;  then  mix  it  with 
the  Brandy,  which  muft  be  firft  pour’d 
from  the  Peels,  and  fettled :  Keep  it 
for  Ufe.  •  ^  • 

Thus  you  may  do  Lemons ,  which  is 
a  pleafanter  Cordial. 


To  make  Citron- Water. 

HP  A  K  E  Citrons  and  pare  off  the 
outward  Rinds  half  a  Finger 
thick,  flice  ’em  thin ;  and  take  the  Ci¬ 
tron  Kernels,  Dice  them  in  as  you  think 
fit;  put  as  much  good  Sack  as  will 
cover  them  over  the  top ;  put  all  into 
a  Stone-Jug,  and  ftop  itveryclofe;  let 
it  ftand  in  a  Cellar  five  Days,  then 
diftil  it  in  a  Glafs-Still ;  let  it  run  into 
a  Bottle  wherein  is  fine  Sugar-candy  in 
Powder  and  Ambergreefe :  Draw  off 
in  feveral  Runnings,  and  mix  it  as  you 
likeo 

?  f  i  \ 


^  *. « 
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To  make  Spirit  of  Clary. 

r  I  '  A  K  E  a  gallon  of  good  Sack,  a 
pint  of  the  Juice  of  Clary,  a  pound 
of  Clary-flowers,  as  many  Clove- July- 
flowers,  and  half  as  many  Arqh-angel- 
flowers,  as  many  Comfry-flowers,  and 
as  many  Flowers  of  Lillies  of  the  Val¬ 
ley  ;  let  thefe  fteep  in  the  Sack  all  Night, 
then  put  it  into  a  Glafs-Still ;  the  fofter 
it  diftils,  the  ftronger  ’twill  be :  You 
muft  have  great  care  to  keep  in  the 
Spirits,  by  pafting  the  Still  every¬ 
where  ;  let  it  drop  through  a  Bag  of 
good  Ambergreefe  upon  as  much  fifted 
White  Sugar-candy  as  you  think  will 
fweeten  it.  ’Tis  a  very  high  Cordial. 


To  make  Spirit  of  Carraways. 

nro  a  quart  of  true  Spirit  of  Sack 
-®-  put  two  pounds  of  good  fmooth- 
fugar’d  Carraways,  bruile  them,  and 
put  them  into  a  Bottle,  with  a  grain 
of  the  beft  Ambergreefe ;  pour  the 
Spirit  on  them,  and  feal  the  Cork  very 
'w  I  4  cloie ; 


1 2D  A  Coll eB ton  of  Receipts. 

clofe ;  fet  it  in  the  Sun  for  a  Month ; 
ftrain  it  off’,  and  keep  it  always  clofe 
ftopt  for  Ufe.  One  Spoonful  does  often 
give  Eafe  in  the  Cholick. 

I  ► 
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A  Cordial  Black-Cherry-Water3 

very  Good . 

/T*  A  K  E  two  quarts  of  ftrong  Claret, 
and  four  pounds  of  Black-Cherries 
full  ripe,  (lamp  them,  and  put  them 
to  the  Wine,  with  one  handful  of  An¬ 
gelica,  one  handful  of  Balm,  and  as  much 
Carduus,  half  as  much  Mint,  and  as 
many  Rofemary-flowers  as  you  can 
hold  in  both  your  Hands,  three  hand¬ 
fuls  of  Clove- July-flowers,  two  ounces 
of  Cinamon  cut  fmall,  one  ounce  of 
Nutmegs ;  put  all  tliefe  into  a  deep  Pot, 
let  them  be  well  ftirred  together,  then 
cover  it  fo  clofe  that  no  Air  can  get  in  ; 
let  it  hand  one  Day  and  a  Night ;  then 
put  it  into  your  Still,  which  you  muff  ‘ 
alfo  pafte  clofe  ;  and  draw  off  as  much 
as  runs  good ;  fweeten  it  with  Sugar- 
candy  to  your  Tafte.  7Tis  good  in  any 
Melancholy,  or  for  the  Vapours. 

A  very 
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A  very  Rich  Cherry-Cordial. 

A  K  E  a  Stone-Pot  that  has  a 
broad  Bottom,  and  a  narrow  Top, 
and  lay  a  Layer  of  Black-Cherries,  and 
a  Layer  of  very  fine  powder’d  Sugar ; 
do  this  ’till  your  Pot  is  full :  Meafure 
your  Pot,  and  to  every  gallon  it  holds 
put  a  quarter  of  a  pint  of  true  Spirit  of 
Wine.  You  are  to  pick  your  Cherries 
clean  from  Soil  and  Stalks,  but  not 
wafh  them.  When  you  have  thus 
fill’d  your  Pot,  ftop  it  with  a  Cork,  and 
tie  firft  a  Bladder,  then  a  Leather  over 
it ;  and  if  you  fear  it  is  not  clofe  enough, 
pitch  it  down  clofe,  and  bury  it  deep  in 
the  Earth  fix  Months,  or  longer ;  then 
ft  rain  it  out,  and  keep  it  clofe  ftopt  for 
your  Ufe.  ’Twill  Revive,  when  all 
other  Cordials  fail. 

i  ’ 
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Strong  Palfey-Water. 

A  K  E  the  Spirits  of  five  gal¬ 
lons  of  the  beft  Old  Sherry- 
Sack,  diftill’d  in  a  Limbeck : 
Take  Cowflip-flowers,  the 
Flowers  of  Burrage  and  Buglofs,  and 
of  the  Lillies  of  the  Valley,  of  each 
one  handful  :  Take  alfo  Rofemary- 

flowers, 


124  d-  CoIleEHon  of  Receipts 

flowers,  Sage  and  Betony-flowers,  of 
each  one  handful :  Take  each  Flower 
in  their  Seafon,  and  fo  put  into  fome 
of  the  Spirits  aforefaid,  in  an  open- 
mouth’d  Glafs  of  near  a  quart,  for  that 
will  hold  them  all,  with  the  Spirits,  ’till 
you  are  ready  to  diftil  the  Water  ;  but 
this,  and  the  reft  of  the  Spirits,  muft 
be  moft  carefully  ftopt  ’till  you  ufe  it : 
Take  Lavender-flowers  in  their  Seafon, 
ftrip  them  clean  from  their  Stalks,  and 
fill  a  wide-mouth’d  gallon  Glafs  with 
them;  pour  into  them  the  remainder 
of  your  Spirits ;  then  flop  them  clofe 
with  Cork  and  Bladder,  (as  before) 
and  let  them  ftand  fix  Weeks  to  digeft 
in  the  Sun  ;  then  put  all  together,  thefe 
and  the  firft  fteep’d  Flowers,  with  all 
the  Spirits  in  both  Glafles :  Add  alfo 
Balm,  Motherwort,  Spike-flowers,  Bay- 
leaves,,  and  Orange-leaves,  if  to  be  had, 
of  each  an  ounce,  cut  fmall,  and  put 
to  the  former  Flowers  and  Spirits : 
Diftil  all  thefe  together  in  a  Limbeck ; 
make  three  Runnings  of  it ;  firft  a 
quart  Glafs,  which  will  be  exceeding 
ftrong ;  then  a  pint  Glafs,  which  will 
be  almoft  as  good  ;  laftly,  receive  from 
it  a  pint  Glals-full,  or  as  much  as  runs 
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ftrong ;  for  when  it  runs  weak,  which 
you  may  know  by  its  Tafte  and  Colour, 
which  will  be  Whiter,  let  it  run  no 
longer :  Put  your  three  Runnings  all 
together :  Then  take  Citron-peel,  the 
out-fide  Yellow  Rind,  or  Lemon-peels 
thin  pared,  alfo  Pine-feeds  hull’d,  of 
each  fix  drams ;  of  Cinamon  one  ounce  ; 
of  Nutmegs,  Mace,  Cardamoms,  Cu- 
cubies,  and  Yellow  Sanders,  each 
half  an  ounce ;  of  Lignum  Aloes  one 
dram ;  make  all  thefe  into  a  grofs 
Powder,  putting  among  them  alfo  half 
a  pound  of  Jujubes  new  and  good,  be¬ 
ing  ftoned,  and  cut  fmall :  Put  all 
thefe  Ingredients  into  a  White  Sarfnet- 
bag,  to  be  hung  in  the  Water  afore- 
faid :  Take  alfo  of  Prepared  Pearls 
two  drams  ;  of  Prepared  Smaragd  a 
fcruple,  Amber,  Greate,  Musk,  and 
Saffron,  of  each  one  fcruple ;  of  Red 
Rofes  well  dried  and  fweet  one  ounce  : 
Thefe  may  be  put  in  a  little  Bag  by 
themfelves,  and  hung  in  the  Spirit,  as 
the  other :  Clofe  it  well,  that  no  Air 
gets  in,  for  fix  Weeks;  then  take  out 
the  Water,  and  prefs  the  Bags  dry; 
keep  the  Water  in  narrow -mouth’d 
Glaffes  clofe  ftopt. 

The 
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The  Ufe  of  the  Water. 

’Tis  fo  ftrong  and  powerful,  that  it 
cannot  be  taken  alone,  but  mull  be 
dropt  on  Crumbs  of  Bread  and  Sugar 
by  any  One,  for  Prevention :  Take  it 
firft  and  laft,  and  at  Four  in  the  After¬ 
noon  :  Fall:  always  before  and  after  it 
a  full  Flour  at  leaft.  ’Tis  of  exceeding 
virtue  in  all  Swoonings,  Weaknefs  of 
Heart,  and  Decay’d  Spirits,  in  all  Pal- 
feys,  Apoplexies,  both  to  help  in,  and 
prevent  a  Fit ;  ’twill  alfo  keep  all 
Cold  Difpofitions  off  the  Liver,  re- 
flores  loft  Appetite,  and  fortifies  and 
ftrengthens  the  Stomach  ;  ’twill  alone 
cure  a  Dropfy,  if  taken  at  firft,  and 
the  Patient  be  kept  from  Small  and 
Cooling  Liquors. 

A  fecond  Palfey-Water,  made  up¬ 
on  the  Ingredients  of  the  firft. 

\fA  HEN  the  firft  Water  has  run 
’  *  what  is  Strong,  there  will  be 
fome  Small  Water  at  the  bottom  of  the 
Limbeck ;  pour  it  out  from  the  Herbs 
and  Flowers,  and  drain  them ;  put  them 

into 
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into  a  gallon  of  the  beft  Sherry,  fo  let 
them ftandclofeftopt  five  Weeks;  then 
diftil  them,  and  let  it  run  as  long  as  it 
continues  ftrong ;  then  pour  it  into  the 
Glafs  where  the  Sarfnet-bags  are,  and 
let  them  be  in  this  fecond  Liquor  clofe 
ftopt  fix  Weeks ;  then  you  may  ufe  it, 
as  the  former,  with  Bread  and  Sugar : 
For  tho’  this  is  not  fo  powerful  as  the 
former,  ’tis  too  ftrong  to  take  alone. 
Both  thefe  are  good  to  bathe  Outwardly 
the  Part  affe&ed  with  Weaknefs  by 
Palfey,  and  generally  helps  any  violent 
Pains  or  Aches  that  any  Part  is  vexed 
with  ;  but  becaufe  Bathing  waftes 
moft,  and  this  fort  is  lefs  coftly,  they 
commonly  ufe  this  fecond  fort  for  that. 


A  very  good  Snail-Water,  for 
a  Confumption. 

TAKE  half  a  peck  of  Shell-Snails, 
wipe  them  and  bruife  them  Shells 
and  all  in  a  Mortar ;  put  to  them  a 
gallon  of  New  Milk ;  as  alfo  Balm, 
Mint,  Carduus,  unfet  HyfTop,  and 
Burrage,  of  each  one  handful;  Raifons 

of 
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of  the  Sun  ftoned,  Figs,  and  Dates,  of 
each  a  quarter  of  a  pound  ;  two  large 
Nutmegs :  Slice  all  thefe,  and  put 
them  to  the  Milk,  and  diftil  it  with 
a  quick  Fire  in  a  cold  Still ;  this  will 
yield  near  four  Wine-quarts  of  Water 
very  good  :  You  muft  put  two  ounces 
of  White  Sugar-candy  into  each  Bottle, 
and  let  the  Water  drop  on  it;  ftir  the 
Herbs  fometimes  while  it  diftils,  and 
keep  it  cover’d  on  the  Head  with  wet 
Cloths.  Take  five  fpoonfuls  at  a  time, 
firft  and  laft,  and  at  Four  in  the  After¬ 
noon. 


A  Good  Water  for  the  Spleen  ^ 

a  Cordial. 

A  K  E  four  Ounces  of  Harts-horn, 
-®-  one  ounce  of  Cardamoms,  one 
ounce  of  Cinamom,  one  ounce  of  Saf¬ 
fron,  two  handfuls  of  Red  Sage,  as 
much  Balm;  fteep  thefe  twenty-four 
Hours  in  two  quarts  of  Sack,  or  as 
much  good  Brandy,  which  you  pleafe ; 
diftil  it  in  a  cold  Still  as  quick  as  you 
can,  and  let  it  drop  on  four  ounces  of 

Sugar- 
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Sugar-candy.  Drink  of  this  when 
Low-fpirited. 


A  Good  Water  for  the  Stone. 

'T'AKE  four  quarts  of  White-Thorn - 
flowers,  infule  them  in  two  quarts 
of  ftrong  White-wine,  with  two  ounces 
of  Nutmeg  diced;  let  thefe  ftand  two 
Days,  then  diftil  it  in  a  cold  Still. 
Drink  it  with  Sugar,  or  without,  as  you 
like  beft. 


.A  Drink  for  any  Inward  Bruife 

or  Wound. 

HP  A  K  E  one  handful  of  each  of  the 
Herbs  following,  viz.  Worm¬ 
wood,  Comfrey,  Throatwort,  Wood- 
Betony,  Plantain,  Mugwort,  Bonewort, 
Scabious,  A  vens,  Wild  Hony-fuckle,Egre- 
mony,  Bramble-buds,  Cinquefoil,  Spear¬ 
mint,  Senacle,  White-bottle,  Ribwort, 
Daify-roots,  Dandelion,  Buglofs,  Hau- 
thorn-buds :  Put  to  thefe  Herbs  two 

K  quarts 
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quarts  of  White-wine,  and  a  gallon  of 
running  Water,  and  boil  it  ’till  it  be  half 
wafted ;  then  ftrain  it,  and  add  to  it 
a  quart  of  Honey  ;  let  that  boil  in  the 
Liquor  fome  time  :  When  ’tis  cold, 
Bottle  it  very  clofe,  and  keep  it  for  Ufe. 
’Twill  keep  many  Years,  and  is  necef- 
fary  for  all  Families ;  two  or  three 
fpoonfuls  of  it  taken  Morning  and 
Night.  ’Tis  really  good  for  Sores, 
Wounds,  and  Hurts  New  or  Old,  in 
Men,  Women,  and  Children:  Its  Vir¬ 
tues  of  that  kind  are  too  long  to  men¬ 
tion  :  It  has  broke  and  brought  away 
Inward  Impofthumes. 


An  Excellent  Balfom. 

HTAKE  a  quart  of  Spirit  of  Sack, 
■*-  infufe  in  it  four  ounces  of  Sarfapa- 
riila  cut  fhort,  two  ounces  of  China 
diced  thin,  one  ounce  of  Virginia  Snake¬ 
weed  cut  fmall ;  put  all  thefe  in  a  two- 
quart  Bottle, and  fet  it  in  theSun,fhaking 
it  twice  or  thrice  a  Day,  ’till  the  Spirit 
be  tinctur’d  as  Yellow  as  Gold  3  then 
clear  off  the  Spirit  into  another  Bottle, 
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and  put  to  it  eight  ounces  of  Gum- 
Guaice  ;  fet  it  in  the  Sun,  as  before, 
fhaking  it  very  often,  ’till  all  the  Gum 
be  dilfolv’d,  except  Dregs,  which  will 
be  in  ten  or  twelve  Days ;  then  clear 
it  a  fecond  time  from  the  Dregs,  and 
put  to  it  one  ounce  of  Natural  Balfom 
of  Peru ;  fhake  it  well  together,  and 
fet  it  in  the  Sun  for  two  Days ;  then 
put  in  one  ounce  of  Balm  of  Gilead ; 
fhake  all  well  together  once  more,  and 
fet  it  in  the  Sun  for  a  Fortnight ;  ’tis 
then  fit  for  Ufe,  and  will  keep  many 
Years,  Its  Virtues  are  too  long  to 
infert :  ’Tis  good  to  take  Inwardly  in 
moft  Diftempers,  and  proper  for  all 
Sores  or  Wounds,  by  pouring  in  fome 
Drops,  and  binding  Lint  thereon. 
The  Dofe,  taken  Inwardly,  is  from 
half  a  fpoonful  to  a  whole  one,  in 
Sugar,  or  any  Liquid  Vehicle,  for  Con- 
fumptions,  or  any  Inward  Ulcer :  Ufe 
moderate  Exercife  with  it. 
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An  Oyl  for  any  Bruife  or  Wound. 


A  K  E  of  the  tender  Tops  of  the 


Bay-Tree,  Red-Sage,  Lavender, 
Wormwood,  Plantain,  Rue,  Tormen- 
til,  Scabious,  Comfrey,  Broom,  Rape, 
Ofman-royal,  Southernwood,  Camomil, 
Charity,  St.  JohnVwort,  Solaman-feal, 
Amber,  Rofemary,  Adders-fpear,  Gol¬ 
den-Rod,  Herb-Robert,  Ground-pine, 
Sanicle,  and  Bugle,  of  each  one  hand¬ 
ful  ;  fhred  all  thefe  very  fmall,  and  in- 
fufe  them  in  one  quart  of  Oyl-Olive, 
and  three  pints  of  Neat-Oyl ;  flop  them 
clofe  in  a  Glafs  Veffel,  and  let  them 
ftand  ten  or  twelve  Days  in  the  Heat 
of  the  Sun ;  ftir  them  every  Night 
when  you  take  them  in : .  After  this, 
boil  it  over  a  gentle  Fire  ’till  the  Oyl 
is  Green  ;  then  ftrain  it  clear  from  the 
Herbs,  and  add  to  the  Oyl  again,  half 
a  handful  of  the  Herbs,  as  before, 
fhred,  with  one  ounce  of  Oyl  of  Tur¬ 
pentine,  One  ounce  of  Natural-Balfom, 
and  one  ounce  of  Oyl  of  Worms :  Digeffc 
all  in  the  Sun,  as  before ;  boil  and 
ftrain  it,  and  keep  it  clofe  ftopt  for  Ufe. 
It  muft  be  made  in  May. 


A  Salve 
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A  Salve  for  the  King’s-Evil. 

A  A  K  E  one  pint  of  the  bed  Sallad- 
Oyl,  four  ounces  of  Red-Lead 
finely  powder’d,  as  much  White-Lead, 
one  ounce  of  Bees- Wax  thinly  diced, 
of  Frankincenfe  and  the  bed:  Maffick 
each  one  ounce,  of  Burgundy-Pitch  two 
ounces  ;  let  all  be  beaten  ;  boil  the 
Oyl  and  Leads  fome  little  time  together 
over  a  gentle  Fire ;  keep  the  Oyl  Air¬ 
ing  while  you  add  the  Wax ;  then  boil 
thefe  together  for  half  an  Hour,  Hir¬ 
ing  it  conftantly  :  Take  it  off'  the  Fire, 
and  dir  it  ’till  the  Heat  is  abated ; 
then  add  your  Maffick,  and  keep  it 
from  the  Fire  ’till  it  has  done  work¬ 
ing  :  Boil  it  gently  again,  and  put  in 
your  Frankincenfe,  dirringit  off  the  Fire, 
as  you  did  before:  Set  it  on  again,  and 
then  add  the  Burgundy- Pitch,  as  before, 
with  Care ;  then  boil  all  together,  ’till 
it  look  like  Pitch ;  ftir  it  ’till  Cold  : 
Leave  your  Stick  in  the  Middle,  and 
the  next  Day  fet  it  on  the  Fire  to  melt 
the  Edges ;  then  take  it  out,  and  keep  it 
in  an  Oyl’d-Paper  for  Ufe.  Let  the 

K  3  Party 
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Party  afflifted  fpread  a  Plaifter  as  big 
as  the  Swelling  is,  and  apply  :  If  it  ga¬ 
ther  to  a  Head,  and  break,  after  you 
have  wafh’d  the  Wound  with  warm 
Vinegar,  apply  fome  Lint  rolled  in  an 
equal  quantity  of  the  Salve  warm’d, 
and  Honey ;  fpread  a  Plaifter  of  the 
Salve,  and  when  the  Corruption  is 
out,  that  will  heal  it.  ’Tis  Incom¬ 
parable,  and  fafely  may  be  ufed  for 
any  Swelling. 

A  Drink  for  the  Evil. 

% 

TAKE  of  White  Arch-angel  two 
handfuls,  of  Outlandifh  Sweet 
Fennel-feed  bruifed  one  ounce,  of  Li- 
coriih,  one  ounce  ;  boil  thefe  together 
in  two  Wine-quarts  of  Spring- water  ; 
flop  it  clofe  ’till  half  be  confumed : 
When  cold,  ftrain  it  from  the  Ingre¬ 
dients  ;  add  to  the  Liquor  two  ounces 
of  Damask-Rofes  :  Let  the  Party  drink 
of  this  Liquor  Spring  and  Fall,  five, 
feven,  or  nine  Days  together,  as  you 
beft  find  it  agree,  three  times  in  the 
Day,  a  quarter  of  a  pint  Firft  and  Laft, 
and  Four  in  the  Afternoon. 

A  Drink 
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A  Drink  for  the  King’s-Evil^ 

and  Cancer. 

TAKE  Guaiacum  one  ounce,  Saf- 
fafras,  Sarfaparilla,  Sharp-pointed- 
Dock,  and  Daify-Roots,  of  each  half 
an  ounce;  Arch-angel -Flowers,  and 
Millepedes,  of  each  two  large  fpoonfuls  ; 
Ground-Ivy,  and  Herb- Robert,  of  each 
one  handful :  Bruife  and  Hired  all  thefe 
Ingredients,  and  put  them  to  fteep 
one  Night  in  three  pints  of  good  clear 
New  Ale  ;  drain  it,  and  drink  no  other 
Drink  for  fix  Weeks,  Spring  and  Fall. 
You  may  do  a  larger  quantity  at  a  time 
for  Man  or  Woman ;  but  you  muft  not 
infufe  too  much  at  a  time,  becaufe  the 
Herbs  are  apt  to  change  it.  At  the 
fame  time,  if  the  Swellings  are  painful, 
anoint  with  Juice  of  Rue ,  prepared  as 
follows. 


An  Ointment  for  the  Swellings 
An  the  King’s-Evil. 


TAKE  two  fpoonfuls  of  Juice  of 
Rue,  as  much  Sallad-Oyl,  beat 
them  well  together ;  then  fet  it  over 
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the  Fire,  and  let  it  boil  (lowly  half 
an  Hour;  add  two  ounces  of  Bees¬ 
wax,  let  it  boil  a  little  with  this : 
Pour  it  out,  and  keep  it  clofe  cover’d. 
’Tis  an  Incomparable  Ointment  to  ufe 
all  the  time  you  take  the  Diet-Drink. 

A  Milk-Water  for  Cancer  or 
King’s-Evil,  for  thofe  that 
cannot  drink  an  Infufion • 

HP  A  K  E  Roots  of  Dafies,  Burdock, 
Guaiacum,  Saffafras,  Sarfaparilla, 
China,  Tormentil,  and  Hounds-tongue, 
each  two  ounces ;  Selandine,  Yarrow, 
Plantain ,  Herb-Robert ,  Agrimony, 
Speedwel,  Ground-Ivy,  and  Cinque¬ 
foil,  of  each  a  large  handful ;  Arch¬ 
angel-flowers  one  pint;  Sweet-fennel, 
and  Coriander-feeds,  of  each  one  ounce  : 
Shred  and  bruife  all,  and  put  them  to 
a  gallon  of  Milk  :  Draw  off  as  much 
as  runs  good,  and  drink  daily  a  quarter 
of  a  pint  every  four  Hours :  Into  each 
Draught  fqueeze  the  Juice  of  a  fmall 
fpoonful  of  Millepedes. 


An 
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or  Rickets. 

t  ,  • 

TAKE  Leaves  of  Ofmond-royal, 
St.  John’s- wort,  Wormwood,  Cen¬ 
taury,  White  Hore-hound,  Germander, 
Ground-Pine,  Golden-Rod,  Carduus, 
Southernwood,  Camomil,  Tanfy,  Pen¬ 
ny-royal,  Sage,  Mint,  Rue,  Lillies  of 
the  Valley,  Angelica,  Meadow-Saxi¬ 
frage,  of  each  one  ounce ;  Hired  it 
fmall,  and  add  of  Oyl  one  quart; 
Deer-fuet,  and  Claret,  of  each  one  pint ; 
Mace  one  ounce  :  Boil  thefe  ’till  all  the 
Watery-part  is  confumed  :  Strain  it,  and 
anoint  the  Belly  and  Joints  with  it  all 
the  Spring  and  Fall.  This  has  done 
great  Cures  on  Weakly  Children. 


For  a  Strain. 

1DUT  the  Arm  or  Leg  into  a  Pail  of 
■*“  Cold  Spring-water,  and  keep  it 
there  ’till  the  Water  be  warm  ;  then 
take  it  out,  and  repeat  it  ’till  it  be 
well,  which  it  will  be  without  apply¬ 
ing  any  other  Remedy. 


A  Good 
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A  Good  Powder  for  Worms. 

'T'AKE  an  ounce  of  Worm-feed, 
and  half  an  ounce  of  Rhubarb, 
beat  both  to  a  fine  Powder,  and  take 
a  quarter  of  an  ounce  of  Powder  of  Pre¬ 
par’d  Coral ;  mix  all  three  together, 
and  let  the  Child  take  as  much  of  this 
as  will  lie  on  a  Shilling,  for  three  Morn¬ 
ings  together,  drinking  a  glafs  of  fmall 
warm  Ale  after  each  Dofe. 

Another  Powder  for  the  Worms. 

TAKE  an  ounce  of  Sena,  a  quarter 
of  an  ounce  of  whole  Worm-feed, 
a  quarter  of  an  ounce  of  Tanfy-feed, 
a  quarter  of  an  ounce  of  Annis-feed,  a 
few  Leaves  of  Wood-Betony ;  dry  all 
thefe,  and  beat  them  together  very  fine  ; 
mix  it  into  a  Bolus  with  Syrop  of 
Turnips.  A  Child  of  Nine  Years  old 
may  take  a  quarter  of  an  ounce  of  this 
Mixture ;  fo  lefs,  or  more,  for  any 
other  Age.  Drink  Water-gruel  or 
PoiTet-drink  in  the  working.  ’Tis  good 
for  Men  or  Women,  as  well  as  Children. 

For 


m  Phyfick  and  Surgery,  i  39 
For  Worms. 

BRUISE  a  pound  'of  Worm-feed, 
and  put  it  into  a  large  Still  full  of 
Spear-mint ;  draw  it  off  as  long  as  it 
runs  Good  :  Let  the  Child  drink  three 
fpoonfuls  of  this  Nine  Mornings  toge¬ 
ther. 


For  the  fame . 


C\NE  drop  of  Oyl  of  Brimftone  in 
^  a  little  warm  Ale,  for  three  Morn¬ 
ings  together.  Do  not  exceed  one 
Drop  for  a  Child ;  three  is  enough  for 
a  Man  or  Woman. 


For  the  fame. 


O  four  pounds  of  the  Husks  of 


-I-  Wall-nuts  put  half  a  pound  of 
Worm-feed,  and  as  much  Flower  of 
Brimftone  :  Draw  it  off  in  a  Cold  Still, 
and  let  a  Tea-cup  be  taken  every  Morn¬ 
ing,  for  a  Month.  ’Tis  an  Excellent 
Medicine  for  Worms ,  or  Jaundice,  and 
has  done  great  Cures. 


For 
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For  the  fame . 

TAKE  one  handful  of  Spear-mint, 
as  much  Plantain,  as  much  Goats- 
Rue,a  fpoonful  of  Plantain-feeds :  Stamp 
all  together,  andfqueeze  out  the  Juice, 
and  take  two  fpoonfuls  of  it  in  a  glafs 
of  Sack,  three  Mornings  together. 


For  the  fame  5  well  recommended. 

HUSK  and  Dry  an  ounce  of  Sevil- 
Orange-feeds,  beat  them  to  a  fine 
Powder,  and  give  as  much  as  will  lie 
on  a  Sixpence,  in  a  fpoonful  of  Syrop 
of  Peach-bloffoms :  At  the  fame  time, 
bind  the  Leaves  of  the  Peach-Tree  to 
the  Navil  of  the  Child.  If  you  have 
no  Syrop  of  Peach-bloffoms,  ufe  Syrop 
of  Black- cherries. 


The  Red  Powder,  for  Fevers, 
Small-pox,  or  Surfeits. 


TA  K  E  of  Carduus,  Rue,  Red-Sage, 
Lillies  of  the  Valley,  Tormentil, 
Pimpernel,  Dragon,  Betony,  Angelica, 

Scabious, 
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Scabious,  Speedwel,  of  each  one  hand¬ 
ful  ;  F/rg/^^-Snake-weed  one  handful ; 
Wormwood  half  a  handful ;  Agrimony 
and  Verum,  of  each  a  quarter  of  a 
handful :  Shred  the  Herbs  very  fmall, 
and  Infufe  them  in  two  quarts  of 
White-wine,  in  a  Jug,  which  you  muft 
ftop  very  clofe,  and  fet  nine  Days  in 
the  Sun :  Then  ftrain  the  Wine  from 
the  Herbs,  and  infufe  the  fame  quantity 
of  the  frefh  Herbs  in  the  fame  Wine ; 
let  it  hand,  as  before,  nine  Days  more  : 
Then  take  a  pound  of  Bole-armoniac 
finely  powder’d ;  then  put  as  much  of 
the  Wine  (after  it  is  a  fecond  time 
prelfed  out)  as  the  Powder  will  take 
up,  and  fet  it  in  the  Sun  to  dry ;  and 
as  it  dries  up,  put  in  more  of  the 
Wine,  ftirring  it  two  or  three  times 
a  Day,  ’till  all  the  Wine  be  dried  up 
in  the  Powder,  fo  as  to  be  fit  to 
work  like  Pafte :  Then  put  to  it 
one  ounce  of  Diafcordium,  and  one 
ounce  of  Methridate,  half  an  ounce  of 
Cochineal,  one  ounce  of  Powder  of 
Red  Cora!,  one  ounce  of  Prepar’d  Saf¬ 
fron,  forty  grains  of  Bezoar,  one  ounce 
of  Powder  of  Crabs-eyes,  one  ounce  of 
Burn’d  Harts-horn,  and  one  ounce  of 

Prepar’d 
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Prepar’d  Pearl ;  mix  thefe  in  the  laft 
Wetting,  and  work  them  all  together : 
Make  them  up  in  Balls,  ( when  well 
mix’d)  and  dry  them  in  the  Sun.  Take 
forty  or  fifty  grains  of  this  for  a  Dofe. 
Drink  Mace- Ale  after  it. 


Of  Gafcoign  Powder,  a  good 
Sort  for  the  fame  UJes. 

'  I '  A  K  E  Prepar’d  Crabs-eyes,  Red 
-®*  Corai,  White  Amber  very  finely 
powder’d,  of  each  half  an  ounce ;  Burnt 
Harts-horn  half  an  ounce,  one  ounce  of 
Pearls  very  finely  powder’d,  one  ounce 
of  Oriental  Bezoar,  of  the  Black  Tops 
of  Crabs-claws  finely  powder’d  four 
ounces ;  grind  all  thefe  on  a  Marble- 
Stone  ’till  they  caft  a  Greenilh  Colour ; 
then  make  it  into  Balls  with  Jelly 
made  of  Englijh  Vipers-Skin,  which 
may  be  made  and  will  Jelly  like  Harts¬ 
horn. 


/ 

A  very 
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very  good  Powder  for  a  Diz- 
zinefs  in  the  Head.,  and  to 
Prevent  Apopledtick  Fits. 

AKE  the  Seeds  and  Roots  of 


-t  Single  Piony  of  each  a  like  quan¬ 
tity,  dry  and  beat  them  feverally  into 
a  fine  Powder  ;  take  the  weight  in 
Nutmeg,  which  you  mull  beat,  and 
dry,  and  beat  again  ;  mix  fine-fifted 
Sugar,  and  take  as  much  as  will  lie 
on  a  Shilling  every  Morning  for  a 
Month  conftantly. 


A  Powder  to  Stop  a  Hickock 
in  Man 3  Woman ,  or  Child. 

\J  U  T  as  much  Dill-feed  finely  pow- 
,  der’d  as  will  lie  on  a  Shilling,  into 
two  fpoonfuls  of  Syrop  of  Black  Cher¬ 
ries,  and  take  it  prefently. 


An 
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An  Excellent  Powder  for 
Convulfion-Fits. 

f  ♦' 

HP  A  K  E  two  drams  of  Piony-roots, 
Miffletoe  of  the  Oak  one  dram ; 
Prepar’d  Pearl,  White  Amber  Pre¬ 
par’d,  and  Coral  Prepar’d,  of  each  half 
a  dram ;  Bezoar  two  grains,  and  five 
leaves  of  Gold ;  make  all  thefe  into  a 
very  fine  Powder,  and  give  as  much 
0i  it  as  will  lie  on  a  Three-pence  to  a 
Child  of  a  Month  old,  and  propor¬ 
tionable  to  a  bigger  :  Mix  it  up  with 
a  fpoonful  of  Black -cherry -Water, 
which  fweeten  with  the  Syrop  of 
Black- Cherries :  Take  it  three  Days 
together  at  every  Change  of  the  Moon, 
to  prevent  Returns. 


A  Powder  for  Digeftion. 

Tj  '  A  K  E  Gallingale  and  Setwal  of 
A  each  one  ounce;  Long- Pepper, 
Mace,  and  Nutmeg,  ot  each  two 
ounces;  Annis-feeds,  Carraway-feeds, 
Fennel-feeds,  and  Angelica-feeds,  of 

each 
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each  half  an  ounce  :  Put  to  thefe,  all 
finely  powder’d,  the  weight  in  fine 
powder’d  Sugar  ;  take  as  much  as  will 
lie  on  a  Shilling  after  every  Meal,  and 
Drink  a  glafs  of  Simple  Carduus-Water 
after  it :  This  has  done  mighty  Cures 
to  weak  deprav’d  Stomachs. 


A  Prefent  Remedy  for  Con- 
vulfion  Fits. 

TV/fAKE  a  Draught  of  an  equal 
quantity  of  Piony  and  Simple 
Black-Cherry-Water ;  and  fora  Man 
put  thirty,  for  a  Woman  twenty,  for 
a  Child  five  drops  of  Spirit  of  Hart’s- 
horn  ;  Drink  this  in  or  before  a  Fit. 

Another  j or  the  fame. 

INFUSE  Turnips  in  a  Pot  clofe 
ftopt,  and  fet  into  a  Kettle  of  Wa¬ 
ter,  ’till  they  are  tender  enough  to 
fqueeze ;  then  take  the  Liquor  clear 
from  them,  and  take  three  fpoonfuls 
of  it,  in  one  fpoonful  of  rich  Old  Mala- 

L  g*\ 
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ga :  It  has  Cured  the  Falling-Sicknefs 
in  grown-up  People ;  but  is  almoft  In¬ 
fallible  for  Children. 


A  Syrop  for  Convulfion  Fits. 

TAKE  one  pint  of  fmall  Black- 
Cherry- Water,  two  pounds  of 
Black  Cherries,  bruife  them  Stones  and 
all  in  a  Mortar;  put  thefe  with  the 
Water  into  a  Jug,  with  two  blades 
of  Mace,  and  four  tops  *of  Spear-mint ; 
flop  the  Jugg  clofe,  and  fet  it  into  a 
Kettle  of  Water  :  Let  it  fimper  three 
Hours  over  the  Fire,  then  ftrain  it  out, 
and  let  it  be  boil’d  to  a  Syrop,  with  a 
full  pound  and  half  of  Lisbon  Sugar  to 
each  pint  of  that  Liquor. 


For  Convulfions  or  Vertigo. 

nPAKE  one  ounce  of  Juniper-Ber- 
ries,  two  ounces  of  frefh  Sevtl 
Orange-peel,  Male-Piony-roots  three 
ounces,  Peacocks  Dung  fix  ounces,  Su¬ 
gar- 


i 
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gar-Candy  half  a  pound;  Infufe  thefe 
in  two  quarts  of  Rhenifh,  for  twenty- 
four  Hours,  in  hot  Afhes  ;  then  let  it 
fettle,  and  take  two  fpoonfuls  of  this  in 
a  glafs  of  Angelica-Water :  It  has  done 
great  Cures. 


A  Strong  Milk-Water. 

r|  'AKE  Mint,  Sage  and  Balm,  of 
•*-  each  two  good  handfuls,  Rue,  Car- 
duus,  Wormwood,  and  Meadow-fweet 
of  each  one  handful ;  chop  thefe  Herbs 
together,  and  put  them  with  four- 
quarts  of  New  Milk,  and  a  whole 
Nutmeg  flic’d,  into  a  Copper  Lim¬ 
beck;  from  this  Quantity  you  may 
draw  two  quarts,  if  you  keep  an  even 
flow  fire,  ’till  that  Quantity  is  drawn 
off:  When  you  have  drawn  off  what 
you  defign,  mix  it  all  together,  for  the 
Ufe  of  any  Feverilh  or  Confumptive 
Perfon. 


4 


L  2 


The 


148  ACoBeBion  of  Receipts 
The  Barley  Cinamon-Water. 

PUT  two  pounds  of  Pearl  Barley, 
into  four  quarts  of  Spring- Water, 
draw  it  off  in  a  cold  Still,  as  long  as  it 
runs  fweet ;  Infufe  in  it  half  a  pound 
of  Cinamon,  and  a  quart  of  Canary ; 
Sweeten  it,  and  Drink  a  Draught  at 
any  time,  in  a  Fever  and  Loofenefs. 


Wall-nut-Water. 

/^ATHER  a  large  quantity  of 
Green  Wall-nuts,  in  the  beginning 
of  y  une ,  break  them  in  a  Mortar, 
and  diftil  them  in  a  cold  Still ;  keep 
this  Water  by  itielf,  and  at  Midfum - 
mer  do  the  like,  keeping  that  Water 
by  itfelf  alfo  ;  about  a  Fortnight  after 
Midfummer  do  the  like ;  and  fo  again 
a  Fortnight  after  that ;  then  put  all  the 
four  Sorts  of  Water  together,  and  diftil 
it  off;  keep  it  ciofe  for  Ule;  its  Per¬ 
fections  are  many  :  ’Tis  good  in  Con- 
fumption  and  Surfeits;  Drank  with 

Wine 
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Wine  in  a  Morning,  ’tis  good  for  a  Pal- 
fey.  A  Bottle  or  two  in  a  Veil'd  of 
decay’d  Wine,  revives  it  :  It’s  good  to 
wafh  the  Eyes  and  Temples.  I  have 
not  met  with  any  Simple  Water  fo 
well  recommended,  or  by  a  Perfon  of 
more  Experience. 


A  very  good  Snail-Water. 


AKE  a  peck  of  Snails  clean  wip’d, 


*■"  crack  them  and  put  them  into  a 
gallon  of  Milk,  with  a  handful  of  Balm, 
as  much  Mint  and  unfet  Hyfop,  half 
a  pound  of  Dates,  as  many  Figs,  and 
one  pound  of  Raifons  of  the  Sun  ; 
diftil  all  together,  and  let  it  be  the 
conftant  Drink  in  a  Confumption. 


A  good  Milk-Water  for  Surfeit 

or  Worms. 

nr  AKE  of  Rue,  Wormwood,  Car- 
duus  and  Mint,  each  three  hand¬ 
fuls;  cut  the  Herbs  and  fteep  them 


all 
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all  Night  in  two  quarts  of  Milk ;  diftil 
it  off  next  Morning  in  a  cold  Still ; 
from  this  Quantity  draw  three  pints, 
then  diftil  this  Water  over  again,  with 
the  fame  quantity  of  Milk  and  Herbs ; 
fweeten  it  to  your  Tafte,  if  for  Chil¬ 
dren  ;  but  for  wifer  People,  ’tis  beft 
alone. 


Strong  Elder-berry-Water* 

TAKE  a  Bufhel  of  Elder-berries,  and 
put  to  them  a  quart  of  Ale-yeaft, 
let  them  ftand  nine  or  ten  Days,  flir¬ 
ting  it  two  or  three  times  a  Day,  and 
then  diftil  it  in  a  Limbeck  :  ’Tis  a  very 
good  Cordial  in  any  Illnefs. 


A  Cordial  Mint-Water. 

f  I ' AKE  one  pound  of  Mint,  ftript 
from  the  Stalks,  and  gather’d  the 
Day  before  you  weigh  it ;  a  quarter 
of  a  pound  of  Liquorifh,  thin  flic’d, 
one  ounce  of  Anifeeds,  one  ounce  of 

Carraway- 
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Carraway-feeds,  one  pound  of  Raifons 
of  the  Sun  fton’d,  fteep  thefe  together 
in  a  gallon  of  good  ftrong  Claret ;  diftil 
it  off  a  Limbeck,  or  cold  Still  if  you 
don’t  like  it  fo  hot  and  ftrong ;  let  it 
drop  on  a  little  fine  Sugar,  through  a 
Bag  of  Saffron. 

1 

.  . . -  .  ■  — . — — r  ■ 

A  good  Milk-Water. 

TP  AKE  one  pound  of  Carduus,  half 
a  pound  of  Wormwood,  Spear¬ 
mint,  Balm  fhred  a  little ;  put  them 
in  an  ordinary  Still,  with  a  gallon  of 
Milk ;  and  diftil  it  off  leifurely :  ’Tis 
good  in  any  Thirft. 


Another  Milk-Water. 

P'ARDUUS  and  Wormwood,  of 
each  one  handful,  Spear-mint  two 
handfuls,  pick  and  cut  the  Herbs,  and 
pour  upon  them  a  pint  of  Sack  y  let 
them  ftand  all  Night  and  next  Day, 
put  them  into  a  cold  Still,  with  a  gal- 

L  4  Ion 
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Ion  of  new  Milk,  or  new  Whey  Cla¬ 
rified  :  Draw  off  while  it  runs  good. 


A  mojt  excellent  Drink  for  the 
King’s-Evil  in  the  Eyes. 

'T*  AKE  Sage, Celandine, Yarrow,  Bi- 
tany,  three  Leav’d  Grafs,  Cinq- 
foile,  Daify-roots  and  Leaves,  of  each 
'  a  handful,  Honey-fuckles  and  Ground- 
Ivy,  the  fame  quantity ;  pick,  wafh, 
dry,  and  bruife  them,  and  put  to  them 
a  good  quart  of  White-wine,  or  Beer, 
fteep  them  two  Nights  and  Days ; 
prefs  the  Herbs  out,  and  Drink  four 
ipoonfuls  Morning  and  Night  :  Juft  as 
you  Drink  it,  fqueeze  in  the  Juice  of 
fifty  Millepedes,  frefli  bruis’d. 


A  good  Sear-Cloth. 

TAKE  one  pint  of  Oil  of  Olives, 
eight  ounces  of  Red-Lead,  Vir- 
gins-wax  four  ounces;  of  Ointment 
of  Populion,  Oil  of  Rofes,  and  Oil  of 

Camo- 
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Camomile,  of  each  one  ounce  ;  fet  the 
pint  of  Oil  on  the  Fire,  and  melt  the 
Wax  in  it ;  then  put  in  the  Populion, 
and  other  Oils  ;  when  all  is  melted, 
put  in  the  Red -Lead,  ftir  all  well  toge¬ 
ther,  and  let  them  boil  ’till  they  are 
Black ;  then  dip  in  your  Cloth. 


An  Incomparable  Salve  for  the 

Eyes. 

np  A  K  E  two  ounces  of  May  Butter, 
one  ounce  of  Virgins-wax,  half 
an  ounce  of  Camphire,  one  ounce  of 
Powder  of  Tutty ;  you  mull  firft  put 
your  Wax  and  Camphire,  into  a  Sil¬ 
ver  Porringer,  and  let  both  melt  on  a 
gentle  flow  Fire  together ;  conftantly 
ftirring  ’till  they  be  dilfolved,  fome  lit¬ 
tle  time  after  put  in  your  May  Butter, 
and  diffolve  it  with  a  large  fpoonful  of 
Red  Rofe- Water  ;  keep  it  on  the  Fire 
till  all  be  incorporated ;  then  add  the 
Powder  of  Tutty,  and  mix  all  very 
well ;  take  it  from  the  Air ;  and  when 
you  lie  to  Sleep,  gently  anoint  your 
Eye-lid  with  it. 


The 
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*  _  / 

The  Smallage-Ointment. 

TAKE  a  handful  of  Smallage,  as 
much  Mallows,  and  as  much  El¬ 
der;  pick  and  fhred  all  fmall;  put 
them  into  a  Skillet,  with  a  pound  of 
Mutton-fuet  fhred  fmall;  let  all  boil 
together :  Strain  it,  and  keep  it  to 
anoint  any  Swelling. 


A  very  good  Plainer  for  a  Sto¬ 
mach  Sore  with  Coughing . 


TAKE  of  Burgundy -'Pitch,  Rofin, 
and  Bees-wax,  of  each  one  ounce ; 
melt  thefe  together :  Then  take  three- 
quarters  of  an  ounce  of  coarfe  Turpen¬ 
tine,  and  half  an  ounce  of  Oyl  of  Mace ; 
melt  thefe  with  the  other,  and  keep  it 
for  Ufe  :  When  you  have  Occafion, 
fpread  it  on  Sheep’s-leather  prick’d  full 
of  Holes ;  and  when  you  lay  it  on, 
grate  fome  Nutmeg  over  it. 


/ 
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To  give  certain  Eafe  in  the 
Tooth-ach, 

TAKE  Trench- Flies,  Methridate, 
and  a  few  drops  of  Vinegar  ;  beat 
this  to  a  Pafte,  ana  lay  a  Plaifter  on 
the  Cheek-bone,  or  behind  the  Ear : 
’Twill  Blifter,  but  rarely  fails  to  Cure. 


Plaifter s  for  a  Fever. 

TDEAT  two  handfuls  of  Rue,  with 
as  many  Currants,  ’till  they  are 
fine,  and  well  mix’d ;  fpread  it  on 
Cloths,  and  bind  it  to  the  Wrifts,  and 
Soles  of  the  Feet :  This  draws  from  the 
Head  ;  and  if  laid  on  in  time,  does  as 
much  good  as  Pigeons  to  the  Feet, 
in  Extremity. 


An 
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An  Ointment  that  is  good  for 
any  Ach  or  Swelling  in  Man 
or  Beajt . 

TAK E  of  unfet  Hyffop,  Goats- 
Rue,  Adder-fpear,  Alehoof,  Worm¬ 
wood,  Camomile,  Ladies-mantle,  Plan¬ 
tain,  Harts-tongue,  Ladder  to  Heaven, 
Southernwood,  Red-Sage,  Agrimony, 
Bone-wort,  Amber-leaves,  Bay-leaves, 
of  each  one  handful;  fhred  thefe,  and 
ftamp  them  together  :  Then  mix  with 
them  one  pound  and  a  half  of  Butter 
without  Salt,  and  make  it  up  in  nine 
Balls,  and  let  it  lie  nine  Days ;  then 
boil  it  over  the  Fire  gently  :  When  it 
looks  very  Green,  ftrain  it  off,  and 
keep  it  for  Ufe. 

This  Number  of  Days,  and  Balls, 
feems  fuperftitious  and  whimfical ;  but 
it  has  been  fo  long  approv’d  in  the 
Family  from  whence  I  had  it,  that  I 
cannot  doubt  of  its  Virtues,  tho’  I  fmile 
at  the  Preparation. 

An 
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An  Ointment  for  a  Burn. 

A  K  E  of  Houfleek,  fmooth  Plan- 


tain-leaves,  and  green  Elder,  each 
one  pound  ;  ftamp  them  together  (mail ; 
put  to  them  a  quarter  of  a  pint  of  Wine- 
Vinegar,  three  fpoonfuls  of  Urine,  and 
four  ounces  of  Old  Tallow-Candle,  with 
three  pints  of  Oyl-Olive ;  boil  thefe  two 
or  three  Hours,  ftirring  them  con- 
ftantly  with  a  Stick :  Then  ftrain  it 
through  a  new  Canvas-Strainer,  and 
put  it  on  the  Fire  again,  with  four 
ounces  of  Yellow  Bees»wax  fliced  thin  ; 
let  it  boil  half  an  Hour  this  time,  and 
pour  it  into  Pots.  ’Twill  keep  many 
Years,  if  ty’d  down  with  Bladders. 
When  you  ufe  it,  rub  White  Paper  ’till 
’tis  foft,  then  fpread  it  over  with  the 
Ointment,  and  anoint  the  Burn  with 
the  Ointment :  Do  it  with  a  Feather, 
and  lay  the  Paper  over  it :  Do  this 
Morning  and  Night,  ’till  ’tis  quite  Well. 
’Twill  Skin  the  Wound,  as  well  as  take 
out  the  Fire ;  therefore  be  fure  to  ufe 
nothing  elfe :  ’Twill  give  Eafe  in  a 
quarter  of  an  Hour.  ’Tis  a  certain 
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as  well  as  a  quick  Cure,  if  the  Vitals 
are  not  burn’a  •,  and  is  recommended, 
on  the  Experience  of  a  Perfon  of  great 
Worth  and  Charity.  A  third-part  of 
this  Quantity  will  laft  many  Years,  and 
may  be  made  very  Cheap. 


An  Ointment  which  is  a  cer¬ 
tain  Cure  for  any  Scabs,  Pim¬ 
ples,  or  Old  Inveterate  Itch. 

TAKE  a  quarter  of  an  ounce  of 
Red  Precipitate,  grind  it  on  a 
Marble-ftone  ’till  ’tis  as  fine  as  the 
Flower  of  Brimftone ;  mix  this  with 
an  ounce  of  Flower  of  Brimftone,  and 
work  both  up  with  three  ounces  of 
Butter  without  Salt,  as  it  comes  from 
the  Churn ;  mix  it  very  well,  and  anoint 
the  Place  very  thin  with  the  Ointment. 
’Tis  not  the  Nature  of  it  to  Check,  but 
Draw  Out  the  Diftemper ;  and  in  a 
Week  or  Ten  Days  Confinement,  will 
make  an  abfolute  Cure. 

I  fhould  fay  many  things  to  recom¬ 
mend  this,  being  lure  of  its  V irtues ; 

but 
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but  it  will  not  need  that,  to  Any-body 
of  Judgment. 


A  very  Good  Poultis  for  a  Sore* 
Breaft,  to  Break  it,  if  there 
he  Occafion  and  alfo  Heal 
it,  without  any  other  Salve. 

'  I  ^  A  K  E  of  Smallage,  Spear-mint, 
and  Wormwood,  each  a  good 
handful ;  boil  all  thefe  in  Milk,  and 
thicken  it  with  Oat-meal :  Lay  it  on 
as  Hot  as  you  can  bear  it,  and  repeat 
it  when  Hard  or  Dry. 


An  Incomparable  Ointment  for 
a  Strain,  Weakness  or  Shrink¬ 
ing  in  the  Nerves. 

'TAKE  Sweet. marjoram,  Penny- 
J-  royal,  Rofemary-tops,  Camomil- 
flowers,  Lavender-flowers,  Sage,  and 
young  Bay-leaves,  of  each  a  large  hand- 
fulj  a  very  large  Nutmeg,  and  its 

weight 
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weight  in  Mace ;  the  Rind  of  four  Le¬ 
mons,  and  as  many  Oranges:  Stamp 
all  very  fine,  and  boil  it  in  a  quarter 
of  a  pint  of  rich  Malaga-W  iney  and 
half  a  pound  of  unfalted  Butter :  Let  it 
boil  ’till  the  Wine  is  wafted ;  prefs  it 
through  a  fine  Sieve,  and  keep  it  cool 
for  Ule.  Rub  it  Morning  and  Night 
before  the  Fire,  on  the  Part  affe&ed. 


The  French-KingV  Balfora. 

TAKE  Red-Sage,  and  Rue,  of 
each  half  a  pound ;  young  Bay- 
leaves,  and  Wormwood,  of  each  a 
quarter  of  a  pound  :  Stamp  them 
unwafh’d  in  a  Mortar,  with  a  pound 
and  a  half  of  Sheep’s-fuet  hot  from  the 
Sheep,  ’till  ’tis  all  of  a  Colour :  Then 
add  to  it  a  quart  ofOyl-Olive,  and  work 
that  with  the  reft  :  Then  put  it  into  an 
Earthen  Pot  well  ft  opt  for  eight  Days  : 
Then  boil  it  on  a  foft  Fire  :  Being 
ready  to  take  off,  pour  in  three  ounces 
of  Oyl  of  Spike  ;  let  it  boil  a  little  toge¬ 
ther  ;  then  ftrain  it,  and  keep  it  for 
Ufe :  Take  care  it  do  not  burn.  It 

muft 
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mull  be  made  in  May,  and  will  keep 
many  Years :  Rubkl  into  the  fmall  of 
the  Back,  it  eafes  the  Stone  :  The  quan¬ 
tity  of  half  a  Pea  in  the  Ear,  chafed 
in  and  ftopt  with  black  Wool,  helps 
Pains  there;  It  Cures  Stiffnefs  or  Streins, 
in  Man  or  Beaft  ;  as  alfo  Bruifes, 
Over-ftretching  of  Veins,  Fellons,  An- 
guifh,  or  Swelling  of  Wounds :  It 
eafes  the  Cramp ;  and  is  a  good  and 
ufeful  Balfom  in  all  Families. 


For  the  Biting  of  a  Mad-Dog. 

TAKE  four  ounces  of  Rue,  four 
ounces  of  London  Treacle,  four 
fpoonfuls  of  fcrap’d  Pewter,  and  four 
ounces  of  Garlick ;  ftamp  the  Garlick, 
and  boil  all  in  a  pottle  of  Stale  ftrong 
Ale  ;  (train  this  Drink  ;  let  that  which 
is  thick  be  apply’d  to  the  Wound,  and 
take  nine  fpoonfuls  of  the  clear,  for 
nine  Days  together. 


M 
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V 

All  Ointment  for  a  Child  that 
has  the  Rickets . 

f  *  |  r  X  -  '  .  ' 

TAKE  one  ounce  of  Beef  Marrow* 
as  much  Oil  of  Lillies,  and  Ta¬ 
marisk,  Bees-wax  two  ounces,  Gum 
Amoniacum  diffolv’d  in  Vinegar,  half 
an  ounce  ;  Juice  of  Briany-roots,  Smal- 
lage,  and  Golden-Rod,  of  each  one 
ounce;  let  all  boil,  ’till  the  Juice  of  the 
Herbs  be  confumed :  With  this  anoint 
the  Belly  of  the  Child,  rubbing  it  in 
withfyour  warm  Hand  by  the  Fire,  half 
an  Hour  every  Night.  *Tis  good  if  the 
Belly  is  S weird  with  Rickets,  Worms, 
or  Ague. 

'  •  ,  *  *  ?  r  » 

/  -  1  -  '■ 

An  Ointment,  for  the  Back  of 
a  Weak  Ricketty  Child. 

.•>  '  '  fV  V/-  C' 

f.  *  t  -w 

DICK  Snails  clean  out  of  the  Shells, 
*•  and  prick  them  full  of  Holes,  hang 
them  up  in  a  Cloth,  and  put  a  Bafon  to 
catch  what  drops  from  them ;  which 
you  muft  boil  up  with  Speracity,  and 
blades  of  Mace,  of  each  one  ounce  : 

Rub 


i 
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Rub  this  Ointment  along  the  Back-bone, 
round  the  Neck,  W rifts  and  Ancles. 
Ufe  this  conftantly  Night  and  Morn¬ 
ing,  and  chafe  it  in  by  the  Fire  ;  this, 
with  the  Drink  that  follows,  has  Re¬ 
cover’d  many  Weak  Children  from 
Sicknefs,  Lamenefs,  and  Deformity. 

The  Ricketty  Drink. 

PUT  an  ounce  of  Rhubarb,  three 
hundred  live  Wood-lice,  Saffafras, 
China,  and  Eringo-roots,  of  each  three 
ounces ;  Roots  of  Ofmond-royal,  two 
onnces ;  Raifons  of  the  Sun  fton’d, 
two  ounces ;  Hart’s-Tongue,  two  hand¬ 
fuls  ;  Put  thefe  into  fix  quarts  of  Small 
Ale,  and  Drink  Spring  and  Fall  no 
other  Drink.  ’Tis  almoft  infallible 
for  weak  Children. 


A  cooling  Drink  in  a  Fever  or 

Plurifie. 

X>UT  an  ounce  of  Pearl-Barley,  into 
three  pints  of  Water,  ftlift  it  twice ; 
beat  half  an  ounce  of  Almonds,  with  a 

M  2  bit 
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bit  of  Lemon-peel,  and  a  fpoonfu!  or 
two  of  the  Water  ;  when  they  are  very 
fine,  wafh  the  Almond-Milk  through 
your  Sieve,  with  three  pints  of  Barley- 
Water  ;  in  the  laft  boiling  of  this,  you 
may  put  Mellon-feeds,  and  Pumpion- 
feeds,  of  each  half  an  ounce ;  white 
Poppey-feeds,  half  a  dram;  whenthefe 
are  well  boil’d,  mix  the  Liquor  with 
the  Almonds,  and  ftrain  all.  Sweeten 
it  with  Syrop  of  Lemons,  for  a  Fever, 
or  Syrop  of  Maiden-hair,  and  Drink 
four  ounces  every  three  or  four  Hours. 

.  ■  •  r‘  ' '  ‘  „  1  V.  •  , 

Another  Drink  in  a  Fever. 

TAKE  a  little  Sage,  a  little  Balm, 
and  a  little  Wood-forrel,  wafh 
and  dry  them ;  flice  a  fmall  Lemon, 
(after  you  have  par’d  it  clean  from 
the  white  and  bitter  part;)  To  thefe 
Herbs  and  lliced  Lemon,  pour  three 
pints  of  boiling  Water  :  Sweeten  it  to 
your  Tafte,  and  Drink  as  freely  as 
you  pleafe, 

.  >  -  '  ■  :  : 


Another 
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Another  Drink. 

O  three  pints  of  Barley-Water, 


A  often  fhifted,  put  Harts-horn, 
and  Ivory-lhavings,  of  each  three 
drams;  Quick-grafs-Roots,  two  ounces  ; 
Currants,  one  ounce;  Red-rofe- Water, 
half  a  pint ;  a  very  little  Balm  :  Let  it 
boil  and  fweeten  it  with  Syrop  of  Le¬ 
mons  or  Violets.  If  the  Patient  is 
Coftive,  a  few  drops  of  Spirit  of  V itriol 
ferves  inftead  of  Lemons,  when  that 
cannot  be  had  :  Of  this  you  may  Drink 
freely*  in  a  Fever  or  Quinfie. 

Another  Sort . 

/^LEAR  Poffet-Drink,  pour’d  on 
Wood-forrel  only,  is  good,  and 
allays  Thirft  better  than  any  other ; 
and  Pippins  flic’d  into  Milk,  is  as  good 
and  better  than  all ;  if  you  have  a  Le¬ 
mon  to  llice  in  with  them,  being  not 
fharp  enough  of  themfelves,  to  turn  it 
to  a  pleafant  clearnefs. 
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A  cold  Caudle  in  a  Fever. 

BOIL  a  quart  of  Spring- water,  let 
it  ftand  ’till  cold,  then  add  the 
Yolk  of  one  Egg,  the  Juice  of  a  fmall 
Lemon,  fix  fpoonfuls  of  Sack,  and  Su¬ 
gar  to  your  Tafte;  Syrop  of  Lemons 
one  ounce,  if  you  have  not  frefh  Le¬ 
mons,  does  as  well ;  Brew  all  together 
’’till  well  mixt,  then  Drink  freely. 

Elder-fiower-Water  cold  Hill’d,  is  an 
excellent  Drink  for  Heat  and  Thirft ; 
quicken  each  draught  with  five  or  fix 
drops  of  Spirit  of  Vitriol  5  and  fweeten 
it  to  your  Tafte. 

Wall-nut-Water,  good  in  Agues 

or  Fever. 

HTAKE  a  pound  of  Rue,  and  a 
pound  of  Green  Wall-nuts,  before 
the  Shell  be  hard,  a  pound  of  good 
Figs;  bruife  all  and  diftil  it :  Take  a 
Draught  before  your  Fit,  and  try  to 
Sweat  after  it. 


An 


in  Phyfick  and  Surgery.  167 

An  excellent  Snail-Water  in  a 
Confumption. 

/T'  A  K  E  a  peck  of  large  Shell  Snails, 
lay  them  on  a  hot  Hearth  before 
the  Fire ;  let  them  lie  ’till  they  have 
done  Hilling  and  Spitting ;  then  wipe 
them  from  the  Froth,  and  break  them 
in  a  Mortar ;  have  a  quart  of  Earth- 
Worms,  flit  and  fcoured  clean  with 
Salt  and  Water ;  beat  them  with  the 
Snails ;  then  take  Angelica,  Salendine, 
Wood-forrel,  Agrimony,  Bearfoot,  Bar¬ 
berry-bark,  Great  Dock-roots,  of  each 
two  handfuls  ;  Rue  half  a  handful, 
Rofemary-flowers,  one  quart  ;  half 
a  pound  of  Harts-horn,  Termarick,  and 
Fenigreek,  of  each  two  ounces ;  half 
an  ounce  of  powder’d  Saffron,  and  three 
ounces  of  Cloves  frefh  beat ;  fhred  thefe 
Ingredients,  and  Infufe  all  in  three  gal¬ 
lons  of  Strong  Ale,  for  twelve  Hours  ; 
then  diftil  it,  and  draw  off  what  runs 
good ;  and  take  three  fpoonfuls  of 
this  in  a  Glafs  of  Sack  or  White-wine, 
aui  Hour  before  every  Meal.  Ufe 
moderate  Exercife  with  it:  ’Tis  high- 

M  4  ly 
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ly  recommended,  and  has  been  us’d 
with  conftant  Succefs  in  Confumptions 
and  Jaundice. 


A  Poffet-Drink,  to  be  tahen  be¬ 
fore  the  Fit  of  an  Ague. 

T>  O  U  R  a  gallon  of  clear  Poflet-Drink, 
•*-  upon  four  large  handfuls  of  Angeli¬ 
ca,  flared  fmall ;  let  it  Infufe,  ’till  ’tis 
very  flrrong :  Let  the  Perfon,  if  *pofli- 
ble,  Drink  all,  that  the  Stomach  may 
be  perfectly  clear ;  and  go  into  a 
warm  Bed,  as  foon  as  the  Vomit  has 
done  working :  Cover  yourfelf  clofe, 
and  try  to  Sweat.  It  has  feldom  fail’d, 
and  is  a  fafe  Vomit, 


A  good  Epidemick-Water. 

'TAKE  Rue,  Rofemary,  Pimper- 
nel,  Rofafolis,  Balm,  Scordium, 
Carduus,  Dragon,  Marigold-flowers 
and  Leaves,  Goats  Rue,  Mint,  arid 
Angeaca,  of  each  two  handfuls ;  take 

the 
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the  Roots  of  Elecampane,  Piony,  Ma- 
fterwort,  and  Butter-bur,  of  each  one 
pound  ;  Gentian,  Tormentil,  Scorzone- 
ra,  and  F/Vgww-Snake-weed,  of  each 
four  ounces ;  Saffron  one  ounce :  In- 
fufe  all  thefe,  when  fhred,  in  two 
quarts  of  White-wine,  one  quart  of 
Water,  and  one  quart  of  French- Bran¬ 
dy  diftil’d,  and  ufe  it  in  any  Malignant 
Diftemper. 


An  admirable  Poflet-Drink,  in 
a  Plurifie,,  or  Shortnefs  of 
Breath. 

TNFUSE  two  ounces  of  Flax-feed, 
in  a  pint  of  clear  Polfet-Drink  ;  firfl: 
bruife  the  Seeds.  Drink  this  quanti¬ 
ty  at  a  Draught  every  Morning,  and 
at  Night,  if  very  Ill. 

It  has  the  fame  Virtues  of  Linfeed- 
0*1 ;  but  is  not  fo  hard  to  take. 


For 
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Tor  an  Inflammation  in  the 

Throat. 

TNFUSE  one  large  handful  of 
*  Cinqfoile  in  a  quart  of  Water, 
let  it  boil  to  a  pint;  ftrain  it,  and 
fweeten  it  with  Honey  very  fweet,  and 
fwallow  two  or  three  fpoonfuls  often. 
This,  tho’  a  fimple  Medicine,  has  done 
great  Cures,  and  may  be  rely’d  on. 
The  Herb  is  otherwife  call’d  Five- 
leav’d-Grafs. 


For  a  Cough.,  and  Shortnefs 
of  Breath. 

TAKE  eight  ounces  of  Colts-foot 
pick’d  clean  from  the  Stalks ;  beat 
it  to  a  pefeft  Confer  ve,  with  four  ounces 
of  Brown  Sugar-candy,  four  ounces  of 
Raifons  ftoned :  When  ’tis  very  fine, 
and  well  mix’d,  add  four  ounces  of 
Conferve  of  Roles;  then  add  twenty 
drops  of  Spirit  of  Sulphur,  and  ten 
drops  of  Spirit  of  Vitriol:  Mix  it  well, 
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and  take  as  much  as  a  large  Nutmeg, 
as  often  as  you  pleafe.  I  think  the 
Juice  of  the  Colts-foot,  mixt  with  the 
Sugar-candy,  is  better  than  the  Leaves, 
without  {training. 


A  good  Way  to  make  Caudle. 

/"T*'0  four  full-quarts  of  Water  you 
may  put  a  pint  of  Whole  Oat¬ 
meal  ;  let  it  boil  very  flow  for  five  or 
fix  Hours  at  leaft ;  then  {train  it  out, 
and  put  to  two  quarts  three  large  blades 
ofMace,  a  full  pint  and  a  half  of  White 
or  Rhenifh-wine ;  and  piake  it  fweet 
to  your  Tafte :  And  juft  as  you  take 
it  off  the  Fire,  flice  in  a  Lemon  from 
which  all  the  White  is  cut,  which  is 
apt,  by  lying  long,  to  make  it  bitter ; 
juft  the  Yellow  of  the  Peel  may  be 
put  in.  A  little  Salt  does  very  well  in 
Caudle,  but  is  not  often  ufed. 


A  very 
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A  very  Good  Purge  in  a  Fever. 

TAKE  Sena  two  drams,  Rhubarb 
one  dram,  Tamarinds  two  drams ; 
boil  thefe  in  half  a  pint  of  Water,  ’till 
two-thirds  is  wafted :  To  what  re¬ 
mains,  add  half  an  ounce  of  Cream  of 
Tartar  fweetned  with  one  ounce  of 
Syrop  of  Succory,  or  Syrop  of  Rofes 
folutive;  ftrain  and  drink  it  at  a 
Draught,  In  the  Working,  drink  Cla- 
rify’d  Whey,  rather  than  Poffet-Drink. 
’Tis  good  to  Cool  and  Thin  the  Blood. 

An  Incomparable  Drink  in  a 


N  ounce  an  a  half  of  Tamarinds, 


three  ounces  of  Currants,  and  two 
ounces  of  fton’d  Raifons,  boiled  in 
three  pints  of  Water  ’till  near  one- 
third  be  confumed.  Strain  and  drink 
this  when  you  are  Coftive. 


/ 


A  Draught 
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A  Draught  for  a  Confumption. 

TAKE  Mint,  and  Red  Rofe-water, 
of  each  two  large  fpoonfuls,  Sugar- 
candy  finely  beat  one  ounce;  warm 
thefe  together,  with  a  little  grated 
Nutmeg;  pour  to  it  near  half  a  pint 
of  Milk  juft  warm  from  the  Cow, 
Drink  this  twice  a  Day,  for  fix  Weeks, 
in  the  Spring.  It  has  recover’d  many 
from  Weaknefs,  and  Faint  Sweats. 

An  Excellent  Ele6luary  for 
a  Confumption. 

HPAKE  Hore-hound,  Harts-tongue, 
Liver -wort,  Maiden -hair,  Egri- 
mony,  Unfet  Hyffop,  Germander,  and 
Colts-foot,  of  each  one  handful ;  boil 
them  in  a  gallon  of  Spring-water  ’till 
half  be  conlumed  :  Then  take  three 
pounds  of  Live  Honey,  half  an  ounce  of 
Powder  of  Elecampane,  and  an  ounce 
of  Powder  of  Annis-feed  ;  fift  them  both 
through  a  Sieve :  Boil  thefe  together 
’till  it  come  to  the  Confiftence  of  an 
Ele&uary.  Take  the  quantity  of  a 

Nutmeg 
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Nutmeg  fafting  in  the  Morning,  and 
faft  an  Hour  after  it.  Take  the  like 
quantity  at  Night  when  you  go  to 
Bed. 

A  Poppy-Water  joy  Surfeits. 

• 

T5  R  E  W  ten  gallons  of  Strong  Ale- 
■*-*  Wort;  when  ’tis  cool,  work  it  with 
Yeaft,  and  add  as  many  frefh  Red 
Poppies  as  the  Wort  will  conveniently 
wet,  fo  that  you  may  ftir  it  daily  :  Let 
the  Poppies  Infufe  in  this  Wort  three 
Days  and  Nights;  then  draw  it  off 
in  a  Limbeck  as  quick  as  you  can, 
’till  the  whole  is  diftill’d  oft' :  Mix 
the  Small  and  Strong  together,  and 
take  a  glafs  at  any  time,  with  or  with¬ 
out  Sugar,  after  a  full  or  difgufting 
Meal.  ’Tis  not  much  ftronger  than 
a  Simple  Water,  but  has  been  the  only 
Cordial  of  an  Infirm  Lady,  who  has 
us’d  it  ever  fince  Fifteen,  and  file  is  now 
Ninety- feven.  This  of  my  own  know¬ 
ledge. 
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Another  for  a  Surfeit. 

BOIL  a  handful  of  frefh  or  dry’d 
Poppies  in  Ale,  with  an  ounce  of 
Carraway-feeds  bruifed :  Sweeten  it, 
and  drink  a  large  Draught.  If  the 
Stomach  is  fo  fick  as  to  difchaFge  it, 
repeat  it  ’till  it  does  ftay,  and  Sleep 
on  it. 

■*  '  , 

A  Rich  Surfeit  Cordial-Water. 

TAKE  four  pound  of  frefh  Red 
Poppies,  Infufe  them  in  four 
quarts  of  Brandy  ;  add  to  it  half  a  pound 
of  Dates  fliced,  half  a  jpound  of  Figs 
fliced,  a  pound  of  Raifons  ftoned ;  Car- 
raway  and  Angelica-feeds  bruifed,  of 
each  one  ounce  ;  Mace,  Cinarpon, 
Cloves,  and  Nutmeg,  of  each  a  quar¬ 
ter  of  an  ounce ;  Marigold-flowers,  and 
Balm,  of  each  one  handful ;  Sugar- 
candy  one  pound ;  Hot  Angelica  and 
Cold,  of  each  one  pint :  Steep  all  thefe 
a  Month,  ftirring  them  every  Day. 
If  you  have  a  convenient  Place,  let  it 
Hand  in  the  Sun. 


A  l-Vhol- 


I 
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v*-  *  "*  •  *  % 

A  Wholfome  Cordial. 

HP  A  K  E  one  pound  of  Gentian-roots 
fliced,  common  Dock-roots  diced 
half  a  pound  ;  Centory,  both  Flowers 
and  Leaves,  of  each  half  a  pound : 
Put  thele  into  a  great  Glafs,  with  one 
pound  of  Poppies :  Pour  upon  thefe  In¬ 
gredients  dx  quarts  of  White-wine : 
Let  it  ftand  twenty-four  Hours  to 
Infufe  ;  then  draw  it  off  in  a  Limbeck. 
*Tis  Good  and  Safe  in  any  Illnefs  of 
the  Stomach. 


For  the  Gout. 

MAKE  a  Conferve  of  Buck-bean, 
with  the  weight  in  Sugar-candy  ; 
beat  both  fine,  and  take  as  much  as  a 
large  Nutmeg,  firft  and  lad  ;  and  drink 
a  Tea  made  of  the  fame  Herb  every 
Morning  and  Afternoon,  conftantly, 
for  one  whole  Year. 

This  alone,  without  any  other  Medi¬ 
cine,  made  a  perfeft  Cure  in  a  Perfon 
that  had  been  many  Years  mod: 

grievoufiy 
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grievoufly  afflifted  ;  and  is  effeftual  in 
the  Scurvy^  or  Rheumatic k  Pams .  Where 
the  Patient  is  Weak,  and  very  Reftlels, 
7tis  beft  to  mix  a  third-part  Venice - 
Treacle  in  the  Confer ve  they  take 
when  going  to  Reft. 

*  "tZi  J  * 

loS  v  v  :  •  i\:  v- 

A  Drink  for  the  Gout. 

CArfaparilla  eight  ounces,  Saflafras, 
^  China,  and  Harts-horn-Shavings, 
of  each  three  ounces,  Angelica-Roots 
three  ounces,  Raifons  one  pound,  and 
the  Roots  of  Sweet-fmelling-Flag  three 
ounces,  of  Candy’d  Eringo-root  half  a 
pound  ;  hang  thefe  in  fix  gallons  of 
fmall  Ale,  when  you  Tun  it  up:  And 
as  foon  as  ’tis  a  Fortnight  old,  drink 
of  it  conftantly. 

’Tis  an  Incomparable  Drink  to 
Sweeten  the  Blood,  and  Corre£t  thofe 
very  Sharp  Humours  that  occafion 
that  difmal  Tormenting  Diftemper. 
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\  .,r* 

For  the  Head-ach. 

■p\  R  Y  Rofemary  before  the  Fire  ’till 
X-J  ’twill  crumble  to  a  very  fine 
Powder,  one  pugil  of  Saffron  ;  and 
with  the  Powder  of  Rofemary  and 
Saffron  make  the  Yolk  of  an  Egg  into 
a  ftiff  Poultis,  and  lay  it  as  hot  as  you 
can  endure  it  to  the  Temples. 


For  the  Stone  and  Gravel. 

<  t  £"  '*  v  l  * 

I  A  K  E  of  Caffia  newly  drawn  one 
.  ounce  and  a  half,  choice  Rhubard 
in  Powder  a  dram  and  a  hali^  Cyprptt- 
Eurpentine  well  waflied  feven  drams 
Spic  d  Diatragacanth  one  (cruple,  Pow¬ 
der  of  Licorice  half  a  dram  ;  mix  it  in 
a  good  quantity  of  Syrop  of  Marfh- 
mallows.  .  Take  the  quantity  of  a 
Wall-nut  in  a  Morning  failing :  Drink 
a  Draught  of  plain  Ale-Poffet-drink 
immediately  after  it  j  then  Walk  an 
Hour:  And  after  that,  drink  a  pint 
( if  your  Stomach  will  bear  it)  of 

White- 
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White-wine-Poflet  fweeten’d  with  Sy- 
rop  of  Marfh-mallows. 

N.B.  This  was  the  Prefcription  of 
a  Learned  PhyGcian  ;  and  has  been 
long  kept  as  a  choice  Secret  in  a  very 
Charitable  Family,  who  have  made 
numberlefs  Experiments  of  it  with  mi¬ 
raculous  Succefs,  even  to  Dilfolve  the 
Stone. 

•  •  f  ,  r  ►  x- 

Another  for  Stoppage  of  Water, 
in  the  Stone. 

.\’,t  fii/'i-hr,  )  V /  ?  'v  ' )  '  ' 

r  k  '  AKE  four  fpoonfuls  of  the  Juice 
ofParlley  in  a  pint  of  White-wine  ; 
fweeten  it  with  Syrop  of  Marfh-mal¬ 
lows,  and  (if  you  can)  drink  the 
whole  quantity  at  a  Draught. 

For  the  Stone. 

k 

TV#  A  K  E  a  very  ftrong  Decoction  of 
■I-Vx  Mallows,  thus ;  Put  in  half  a  peck 
of  Leaves  into  one  gallon  of  Water; 
let  it  boil  to  near  half  the  quantity : 
Then  ftrain  it,  and  add  half  as  many 
Leaves,  and  boil  it  again :  Then  add 
Licorice,  Itoned  Railons,  and  Syrop 

N  2  of 
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of  Marlh-mallows,  of  each  two  ounces ; 
and  drink  continually  of  this  Drink : 
It  has  given  Eafe  to  many  in  Extre¬ 
mity.  Obferve  to  ft  rain  it  clean,  and 
let  it  fettle  from  the  Thick  before  you 
pour  it  oft'. 

For  the  Stone. 

/ 

HP  A  K  E  of  good  White-wine  one 
pint ;  Fennel,  and  Pa  rfley- water, 
of  each  one  pint :  Into  this  Mixture 
put  one  ounce  of  Live  Wood-lice  well 
cleanfed,one  Lemon  diced  thin, and  two 
ounces  of  Syrop  of  Marfh-mallows ; 
put  thefe  into  a  Jug  to  Infufe  for  five 
or  fix  Days  :  Then  ftrain  it  out,  and 
let  the  Patient  take  four  ounces  at  a 
time,  twice  a  Day. 


For  the  Scurvy. 


K  E  Scurvy-grafs,Garden*Tanfy, 
Wood-forrel,  and  Golden-rod,  of 
each  one  handful ;  beat  thefe  Herbs 
to  a  Conferve  with  their  weight  in 
Sugar;  add  to  them  an  ounce  of  Pow¬ 
der 
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der  of  Wake-Robin :  Take  as  much 
Syrop  of  Oranges  as  will  make  this 
into  an  Ele£tuary,  of  which  take  a 
dram  three  times  a  Day,  for  fix 
Weeks  together,  in  the  Spring;  drink¬ 
ing  after  it  the  following  Drink . 


HP  A  K  E  Garden-Tanfy, Gardem Scur- 
vy-grafs,  of  each  fix  handfuls ; 
Buck-bean,  Water-creffes,  Brook-lime, 
and  Wood-forrel,  of  each  four  hand¬ 
fuls,  the  Peel  of  fix  Oranges,  and  one 
ounce  of  Nutmegs  bruiled  ;  Infufe 
thefe  in  two  gallons  of  New  Strong 
Ale- wort;  let  it  work  together  a  Day 
and  a  Night;  then  diftil  it  off  in  a 
Cold  Still  as  long  as  it  runs  Good : 
Mix  the  Small,  and  drink  a  Wine- 
Glafs-fuli  after  every  Dofe  of  the 
Electuary. 

This  has  been  taken  with  great  Suc- 
cefs,  by  People  who  have  been  much 
afflicted  with  Scurvy  Pains ,  and  Spots. 
It  has,  by  conftant  Taking,  Cur’d  a 

Rbumatifm . 

N  3 
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For  the  fame. 

/~\NE  handful  of  Garden-Tanfy,  as 
much  Sage,  and  twice  as  much 
Scurvy-grafs,  fteep’d  in  two  quarts  of 
White-wine,  or  Strong  Ale.  Drink 
half  a  pint  of  this  Morning  and  Night. 

For  the  fame. 

INTO  five  gallons  of  well  Brew’d 
Small  Ale,  put  in  a  Bag  one  large 
handful  of  Fir-tree-Tops  cut  fmall, 
two  handfuls  of  Scurvy-grafs,  as  much 
Water-creiTes,  one  pound  of  Burdock- 
root  fcraped  and  fliced,  the  Juice  and 
Rinds  of  twelve  5^/7-Oranges  ;  let 
thefe  be  put  in  while  the  Ale  is  Work* 
ing  :  When  it  has  done,  flop  it  down 
’till  7tis  Fine ;  then  drink  of  it  for  a 
Month,  or  Six  Weeks. 

Ufe  the  fame  for  a  Droffy ;  adding 
only  a  quarter  of  a  pound  of  Muftard- 
feed,  and  half  a  pound  of  Horfe- 
radifh-root. 
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An  Excellent  Purging-Ale  for 

a  Dropfy. 

CENA  four  ounces,  Saffafras,  and 
^  Tartar,  of  each  two  ounces;  Jalop, 
and  Licorice, of  each  one  ounce;  Rhu¬ 
barb,  Coriander,  and  Annis-feed,  of 
each  one  ounce  ;  Polypodiam  eight 
ounces,  Broorn-afhes  one  quart,  and 
one  ounce  of  Cloves ;  put  all  in  a  Bag, 
with  fome  little  Weight  to  fink  it  : 
Take  Scabious,  and  Agrimony,  of  each 
three  handfuls ;  of  the  Roots  of  Danes- 
wort  one  handful,  Raifons  of  the  Sun 
ftoned  one  pound,  with  a  little  Ginger  : 
Put  thefe  Ingredients  into  fweet  Ale- 
wort  when  you  put  in  your  Hops,  and 
let  all  boil  together  half  an  Hour ; 
then  pour  it  fcalding-hot  on  your  Bag 
of  Drugs  :  When  ’tis  cold  enough,  fet 
it  to  Work  with  Yeaft  :  When  it  has 
done  Working,  flop  it  up  for  Twelve 
Days,  or  a  Fortnight :  Hang  the  Bag 
of  Drugs  in  the  Veffel.  Drink  a  large 
Glafs  of  this  in  the  Morning,  and  at 
Four  in  the  Afternoon,  unlefs  you  find 
it  Works  too  much  at  firft ;  if  fo,  leffen 

N  4  your 
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your  Dofe ;  but  take  it  Daily,  ’till  you 
h|ve  taken  all. 

For  a  Dropfy. 

TAKE  Broom,  and  burn  it  by  it- 
felf,  in  a  clean  Oven ;  fift  the 
Afhes  from  the  Stalks  and  Coals  that 
are  not  quite  confumed,  and  put  two 
full  pounds  of  thefe  Afhes  into  a  two- 
quart  Bottle ;  pour  on  old  Hock,  ’till 
the  Bottle  is  up  to  the  neck ;  take  care 
*tis  not  too  full ;  if  it  has  not  room  to 
ferment,  ’twill  be  apt  to  fplit  the  Bot¬ 
tle  :  digeft  it  in  hot  Afhes  by  the  Fire, 
or  in  the  Sun,  and  fhake  it  often : 
when  it  has  flood  three  or  four  Days, 
pour  off  a  quart  of  the  clear  Lye:  if  it 
L  not  perfectly  fine,  decant  again  and 
again,  ’till  it  is  fo :  fill  up  your  Bottle  a- 
gain  with  Hock,  and  do  as  before,  ’till 
all  the  ftrength  of  the  Afhes  be  out. 
Drink  this  firft,  and  at  four  or  five 
in  the  Afternoon ;  continue  it  for 
fome  time,  and  ’twill  carry  off  the 
Dropfical  Humour :  While  you  take  it, 
let  the  Meat  you  Eat  be  dry  roafted ; 
and  your  Drink,  ftrong  Ale  or  Wine. 

For 
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For  the  Dropfy. 

MIX  four  ounces  of  Syrop  of  Elder¬ 
berries,  with  two  ounces  of  Oil  of 
Turpentine,  incorporate  them  well  to¬ 
gether  ;  and  take  one  large  fpoonfuhof 
this  mixture,  firft  and  laft,  for  a  Fort¬ 
night.  .  1 

Note ,  That  Sea-bisket,  and  New 
Raifons  of  the  Sun  (if  they  can  be 
had)  eaten  conftantly,  inftead  of  Sup¬ 
pers,  have  Cured  that  Diftemper  with¬ 
out  Phyfick :  Efpecially  if  the  Party 
can  refrain  from  fmall  Liquors. 


For  the  Jaundice. 

U  T  off  the  top  of  a  SH'/Z-Orange, 
and  take  out  as  well  as  you  can 
the  middle  Core  and  Seeds,  without 
the  Juice  ;  fill  the  vacancy  with  Saf¬ 
fron,  and  lay  the  top  on  again  ;  then 
roaft  it  carefully  without  burning,  and 
throw  it  into  a  pint  of  White-wine : 
Drink  a  quarter  of  a  pint  Faffing,  for 

nine 


1 
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nine  Days ;  it  greatly  fweetens  and 
clears  the  Blood. 

To  Sweeten  the  Blood,  in  Scur¬ 
vy,  Jaundice,  or  any  Pains 
in  the  Limbs. 

rT'  AKE  Scurvy-grafs,  Maiden-hair, 
Wild  Germander,  Wood-forrel, 
Fumitory,  of  each  half  a  handful ;  Wild 
Mercury  one  handful,  Damask-Rofes 
two  handfuls ;  put  thefe  into  two 
quarts  of  clarify’d  Whey ;  let  all  ftand 
’till  ’tis  fcalding  hot,  then  ftrain  it  off ; 
and  Drink  half  a  pint  at  a  Draught, 
four  or  five  times  in  a  Day,  for  a 
Month  or  five  Weeks  in  the  Spring. 
This  is  highly  recommended  in  the 
Gout. 


A  good  Bitter  Wine. 

TA  K  E  two  quarts  of  ftrong  White- 
wine, Infufe  in  it  one  dram  of  Rhu¬ 
barb,  a  dram  and  halt  of  Gentian-root, 
Roman  Wormwood,  tops  of  Carduus, 

Centory, 
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Centory,  Camomik>flowers,  of  each 
three  drams,  Yellow  peep  of  Oranges, 
half  an  ounce  ;  Nutmegs,  Mace,  and 
Cloves,  of  each  one  dram  :  Infufe  all 
thefe  two  Days  and  Nights ;  ftrain  and 
Drinka  glafs  Fafting,  and  an  Hour  be¬ 
fore  Dinner,  and  Supper :  Add  Filings 
of  Steel  (if  ’tis  proper)  two  ounces. 


% 

A  Pleafant  and  Safe  Medicine^ 
for  the  Yellow  Jaundice. 

DO  AST  a  large  Lemon  ’till  ’tis 
foft,  take  care  it  do  not  break  ;  cut 
it  and  fqueeze  it  (while  ’tis  very  hot) 
upon  a  dram  of  Termerick  flic’d  or 
grated,  and  half  a  dram  of  Saffron ; 
pour  upon  thefe  Ingredients  a  pint  of 
good  White-wine :  Let  all  Infufe  one 
Night ;  and  in  the  Morning,  Fafting, 
take  a  quarter  of  a  pint  of  this  Liquor  ; 
fweeten  it  to  your  Tafte  with  Sugar- 
candy;  or  if  your  Stomach  can  bear 
it,  the  Sugar?candy  may  be  omitted  ; 
repeat  this  for  four  Mornings,  or  longer 
if  you  have  Occafion.  ’Tis  for  the  moft 
part  a  certain  cure, 

T  * '  m 

For 
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,  r"  r  *  I 

t  >  '  /  •  v  I  r 

For  the  Stone. 

ITT1  ASH*  dry,  and  very  finely  Pow- 
W  der  the  inner  Skin  of  Pigeons- 
Gizzards  :  Take  as  much  as  will  lie  on 
a  Shilling  of  this  Powder,  in  a  glafs  of 
White-wine.  This  does  very  often 
give  eafe  in  wracking  Pain. 


Another  for  the  Stone. 


DRY  and  Powder  the  Haw-thorn- 
Berries,  and  take  as  much  as 
will  lie  on  a  Shilling  in  a  glafs  of  White- 
wine  :  This  has  done  great  Cures,  by 
conftant  taking  ;  it  may  be  taken  in 
Ale,  if  you  cannot  have  Wine;  the 
Virtue  is  in  the  Berry,  and  has  been 
experienc’d  to  the  great  eafe  of  many 
poor  People,  in  Ale  as  well  as  Wine; 
but  the  laft  is  beft  :  And  a  PofTet- 
Drink  turn’d  with  White-wine,  is  a 
proper  Vehicle  for  it.  Take  it  Falling, 
or  when  in  Pain. 

-  1  -  .  W  i  i  u  r  ■ 
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excellent  Drink  i/j  fZ><?  Gout 
or  Rhumatilm. 


ii 


HP  A  K  E  fix  ounces  of  Saflafras ; 

Sarfaparilla,  and  China,  of  each 
four  ounces ;  Liquorifh  and  Anifeeds, 
of  each  two  ounces;  Sage  of  Virtue, 
half  a  handful;  Candy’d  Eringo-root, 
two  ounces,;  Raifons  and  Figs,  of  each 
•  half  a  pound :  Put  all  thefe  into  four 
quarts  of  Water :  let  it  infufe  over  a 
flow  Fire,  ’till  one  third  is  wafted. 
Strain  and  Drink  it  conftantly,  to 
fweeten  the  Blood. 


1  •  •  « 

4  * 

»  .  ’  1  .  O  „•  A  :  W  -  •  ♦  1  ' 

A  good  Mouth-Water^  to  be  us’d 
Daily  in  the  Scurvy. 

TAKE  half  a  handful  of  Red-rofe- 
Leaves,  three  ounces  of  Black¬ 
thorn-Bark  fiic’d,  a  bit  of  Allum  ;  boil 
thefe  in  a  pint  of  Claret,  and  as  much 
Water,  ’till  a  third  is  wafted  ;  then  put 
in  the  peel  of  one  Sevil- Orange,  a  hand¬ 
ful  of  Scurvv-grafs,  and  as  much  Pow¬ 
der’d 
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der’d  Myrrh  as  will  lie  on  a  Shilling ; 
ftir  all  together,  and  let  it  boil  up ;  then 
ftrain  it,  and  hold  a  Mouthful  as  long 
as  you  can,  once  oy  twice  a  Day :  It 
fallens  loofe  Teeth,  and  makes  the 
Gums  grow  up  to  the  Teeth. 


A  Gargle  for  a  Sore  Throat. 

'■  ■  ..  „v  ,  't  v  ^  i r,  "i 

HP AKE  Plantain,  and  Red-rofe- 
Water,  of  each  half  a  pint ;  the 
Whites  of  Eggs  beat  into  Water,  four 
fpoonfuls ;  Juice  of  Houfe-leek,  frefh 
beat,  four  fpoonfuls ;  as  much  of  the 
Water  in  which  Jews-Ears  have  been 
boil’d ;  twenty  drops  of  Spirit  of  V itriol, 
and  an  ounce  of  Honey  of  Rofes. 


<■  4  *4  v  '  A  *  ;u  ^  -  *  4*  '  •*. 

For  a  Canker  in  the  Mouth  or 

Gums. 

TV/I  IX  forty  drops  of  Spirit  of  V itriol, 
•*-*■*•  in  an  ounce  of  Honey  of  Rofes : 
Keep  the  Sore  Place  always  moill  with 
this  mixture ;  and  ’tis  a  certain  Cure. 

A 


> 
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A  Gargle  in  the  Palfey. 

p  U  T  a  large  fpoonful  of  Muftard- 
feed,  bruis’d,  into  a  pint  of  White- 
wine  j  drop  in  Spirit  of  Vitriol,  to 
make  it  fharp ;  and  wafh  your  Mouth 
often  in  a  Day,  hold  it  as  long  at  the 
root  of  your  Tongue,  as  you  can  endure 
it  at  a  time. 

!  .  /  :  <  •  „  i  .  .  i 

Another  Gargle  in  the  Palfey. 

*  r  *  * 

POUR  a  quart  of  boiling  Water 
upon  a  very  large  handful  of  La¬ 
vender-flowers  ;  let  it  Infufe  in  the 
Allies,  ’till  ’tis  very  llrong ;  ftrain  it, 
and  add  a  fpoonful  of  V inegar,  a  fpoon¬ 
ful  of  Hungary-Water,  and  a  fpoonful 
of  Honey.  Wafli  your  Mouth  often 
with  this ;  it  is  a  very  good  Gargle. 


A 
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A  conftant  Daily  Wafh  for  your 

Teeth. 

r .  t  4  • 

w  '  ■  »  r 

r I  ^  O  one  quart  of  Claret,  put  an 
ounce  of  Bole-armoniac,  half  an 
ounce  of  Myrrh,  one  dram  of  Allum  ; 
Salt  of  Vitriol,  ten  grains;  an  ounce 
of  Hungary- Water,  and  two  ounces  of 
Honey  of  Rofes  ;  when  thefe  have  flood 
in  a  warm  Sun,  or  near  the  Fire  for 
three  Days,  fet  it  by  to  fettle ;  and 
pour  a  fpoonful  of  it  into  a  Tea-cup  of 
Water,  with  which  wafh  your  Teeth: 
It  preserves  them  Sound,  and  makes 
them  White. 


To  dean  very  foul  Spotted 

Teeth. 

MAKE  a  Skewer  very  fharp  at 
one  end,  over  which  wind  a  bit 
of  fine  Rag,  tie  it  on  very  hard,  and 
cut  it  very  fharp,  that  it  may  be  like  a 
fine  Pencil  for  Painting ;  dip  this  in  Spi¬ 
rit  of  Salt,  take  it  out  immediately,  and 
dip  it  then  into  a  Cup  of  fair  Water, 
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in  which  hold  it  for  a  Moment;  with 
this  Rag,  fo  carefully  wet,  Rub  your 
Teeth,  and  take  care  you  do  not  touch 
your  Lips  or  Gums;  have  a  cup  of 
cold  Water  ready  to  wafh  your  Mouth, 
that  the  Rag  has  not  been  dip’d  in: 
With  this  you  may  make  any  furr’d 
Teeth  as  White  as  Snow  ;  but  you 
mult  not  ufe  it  often  or  carelefly. 
When  they  are  once  thus  clean’d,  the 
Claret-Walla  will  preferve  them  fo. 


A  Mucilage  m  a  Sore  Throat. 
A  K  E  four  drams  of  Quince-feed, 


-1-  decoft  it  in  a  quarter  of  a  pint 
of  Rofe  or  Plantain-Water,  ’till  ’tis  a 
ftrong  Jelly ;  add  a  fpoonful  of  the 
White  of  an  Egg  beat  to  Water ;  and 
fweeten  it  with  Syrop  of  Mulberries, 
or  Rasberries. 


o 


To 
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{  '  .  ’  '  ■  -  ’  1  ^ 

To  Cure  a  Cough  and  Shortnefs 

of  Breath. 

TAKE  Elecampane-roots,  and  boil 
them  very  tender  and  pulp  them 
fine  through  a  Sieve,  take  their  weight 
in  the  pulp  of  codPd  Pippins ;  if  you 
have  a  pound  weight  of  both  together, 
boil  it  in  a  pint  and  half  of  clarify’d 
Honey,  for  half  an  Hour ;  then  take 
one  ounce  of  Powder  of  Licorice,  and 
as  much  Powder  of  Anifeeds  *,  mix  all 
well  together,  and  take  a  dram  Morn¬ 
ing  and  Night,  and  in  the  Afternoon : 
JTis  an  excellent  Medicine  in  an 
Afthma. 

•  •  C  '  .  a-i  '  'I4-,  ■*;,  .  ^ 

»  J  *-  T  1  J 

Another  for  a  Cough. 

O  OAST  a  large  Lemon  very  care- 
fully  without  burning  ;  when  ’tis 
thorough  hot,  cut  and  fqueeze  it  into 
a  cup,  upon  three  ounces  of  Sugar- 
candy  finely  Powder’d  ;  take  a  fpoon- 
ful  whenever  your  Cough  troubles 
you :  ’Tis  as  goad  as  ’tis  pleafant. 


For 
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For  the  fame. 

HP AKE  two  ounces  of  Syrop  of 
Poppies,  as  much  Conferve  of 
Red  Rofes ;  mix  and  take  one  fpoonfui 
for  Three  Nights,  when  going  to  Reft. 

For  the  fame 3  with  a  Hoarfneis. 

CYROP  of  Jujubes  and  Althea,  of 
^  each  two  Ounces,  Lohoch  Sanans 
one  ounce  ;  Saffron  and  Water-flag  pow¬ 
der'd,  of  each  a  fcruple  :  Lick  it  off 
a  Licorice-ftick  when  you  Cough. 

For  a  Hoarfnefs. 

rP  AKE  every  Night,  going  to  Reft, 
half  a  pint  oi  Mum,  as  warm  as 
you  can  drink  it  at  a  Draught,  for 
three  Nights  together. 

For  a  Hooping-Cough /jtfry  Good. 

nr  AKE  a  quart  of  Spring-water, 
put  to  it  a  large  handful  of  Chin- 
cups  that  grow  upon  Mofs,  a  large 

O  2  hand. 
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handful  of  Unfet  Hyffop ;  boil  it  to  a 
pint ;  if  rain  it  off,  and  fweeten  it  with 
Sugar-candy.  Let  the  Child,  as  oft  as 
it  Coughs,  take  two  fpoonfuls  at  a 
time,  if  it  can. 

For  a  Cough. 

AKE  a  flrong  Tea  of  Ale-hoof, 
fweeten  it  with  Sugar-candy,  and 
drink  it  Firif  and  Lail. 


For  a  Confumptive  Cough. 

/ 

Hp  AKE  half  a  pound  of  double- 
refin’d  Sugar  finely  beat  and  fifted, 
wet  this  with  Orange-flower- Water, 
and  boil  it  up  to  a  Candy-height  ; 
then  ftir  in  an  ounce  of  Caifia-Earth 
finely  powder’d.  If  you  love  Perfume, 
a  grain  of  Arnbergreefe  does  well ; 
drop  it  in  little  Cakes  on  a  Mazareen 
that  has  been  Butter’d,  and  wiped. 

This  has  Cured  thofe  that  have 
fpit  Blood. 


J  viry 
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A  very  Good  Pedtoral  Drink 
for  the  fame. 

A  K  E  Quitch  -  grafs  -  Roots  two 


ounces,  Eringo-Roots  one  ounce, 
Loris  two  drams,  Harts-horn  one 
ounce,  Raifons  ftoned  two  ounces,  fix 
Figs,  one  fpoonful  of  Pearl-Barley, 
Colts-foot  and  Sage  of  Jerufalem  of 
each  one  handful ;  boil  thefe  in  three 
pints  of  Water  ’till  a  third-part  is 
wafted ;  ftrain  it,  and  diffolve  therein 
two  drams  of  Sal-prunella,  and  one 
ounce  of  Syrop  of  Violets.  Drink  a 
quarter  of  a  pint  often,  when  you 
Cough,  or  are  Dry. 


Pills  for  Shortnefs  of  Breath. 

HPAKE  a  quarter  of  an  ounce  of 
-*•  Powder  of  Elecampane-root,  half 
an  ounce  of  Powder  of  Licorice,  as 
much  Flower  of  Brimftone,  and  Pow¬ 
der  of  Annis-feed,  and  two  ounces  of 
Sugar-candy  powder’d  ;  make  all  into 
Pills  with  a  fufficient  quantity  of  Tar  : 


Take 
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Take  four  large  Pills  when  going  to 
Reft. 

This  is  an  Incomparable  Medicine 

for  an  Afthma. 


Another  for  the  fame. 

IT  A  LF  a  pint  of  the  Juice  of  Sting- 
ing  Nettles  ;  boil,  and  fcum  it, 
and  mix  it  up  with  as  much  Clarify’d 
Honey:  Take  a  Spoonful  Firft  and  Laft. 
It  has  done  mighty  Cures. 


For  an  Afthma. 

'TAKE  Hyffop- water,  and  Poppy- 
^  water,  of  each  five  ounces ;  Oxy- 
mel  of  Squills  three  ounces,  Syrop  of 
Maiden-hair  one  ounce  :  Take  One 
Spoonful  when  you  find  any  Difficulty 
of  Breathing. 


t  i 

A  good  Drink  m  a  Confirm  ption. 

HP  A  K  E  of  St.  John’s,  wort,  the  Great 
Daify-flowers  (call’d  Ox-eyes,) 
and  Scabious,  of  each  two  handfuls; 

boil 


1 
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boil  thefe  in  a  gallon  of  Spring-water 
’till  half  be  wafted  ;  then  ftrain  it,  and 
fweeten  it  with  Clarify’d  Honey  to 
your  Tafte  :  Take  a  Quarter  of  a  Pint 
of  this  in  half  a  pint  of  New  Milk; 
make  your  Liquor  juft  fo  warm ;  and 
take  it  in  a  Morning,  and  at  Four  in 
the  Afternoon. 

This  Drink  is  highly  recommended? 
and  that  too  upon  Tong  Experience. 

* 

A  Powder  for  a  Confiimption. 

Hr  AKE  twelve  dozen  of  the  fmalleft 
Grigs  you  can  get,  wipe  them 
very  clean  ;  bake  them  in  a  well-glaz’d 
Pan  all  Night ;  fet  it  into  the  Oven 
again  ’till  they  are  dry  enough  to 
Powder ;  then  make  them  into  a  very 
fine  Powder,  and  take  as  much  as 
will  lie  on  a  Half-Crown,  three  times 
a  Day,  drinking  with  it  a  glafs  of 
Old  Malaga,  or  Canary. 

’Tis  Reftorative,  and  well  Approv’d 
by  many  who  have  try’d  it  with 
Succefs. 

V 

O  4  For 
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For  Sweating  in  tlie  Nighty 
in  a  Confumption. 

TA  RINK  a  glafs  of  Tent,  or  Old 
Malaga,  with  a  Toaft,  every 
Morning  early,  and  fleep  an  Hour 
after  it. 

This  is  good  for  Confumptive  Per- 
fons,  or  fuch  as  are  Weak,  in  recover¬ 
ing  a  long  Sicknefs. 

- - -  -■  . . -  ■  -  — - - - - - 

/  v  r  v  ..  •  *  *  ‘t ,  •  ••  •  s  * 

For  a  Shortnefs  of  Breath. 

TAKE  Flower  of  Brimftone,  and 
Elecampane -Root  finely  pow¬ 
der’d,  of  each  an  equal  quantity  ; 
mix  this  into  an  EleHuary  with  Cla- 
rify’d  Honey,  and  take  it  whenever  you 
Cough,  or  find  it  difficult  to  Breathe. 

•it'!'  * 

For  an  Afthma ;  Incomparable . 

TAKE  juice  of  Hyffop,  Juice  of 
Elecampane -Root,  of  each  one 
pound ;  boyl  thefe  to  a  Syrop  with 
•  '  >  •'  '  double 
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double  their  weight  in  Honey  or  Su¬ 
gar-candy  :  Take  one  fpoonful  of  this 
Syrop,  in  two  fpoonfuls  of  Hyffop- 
Water,  and  one  fpoonful  of  com¬ 
pound  Briany-Water ;  take  this  three 
times  a  Day.  , 


For  a  Cough  and  Shortnefs  of 

Breath. 

HP AKE  -  Elecampane-Roots,  one 
ounce  ;  Saffron,  a  quarter  of  an 
ounce;  Ground-Ivy  andHyffop,  of  each 
one  handful ;  boil  this  in  two  quarts  of 
Water,  ’till  ’tis  above  half  confumed  ; 
ftrain  it  out,  and  fweeten  it  with  Su¬ 
gar-candy,  and  take  three  fpoonfuls 

often. 

\  -  - 

Another  for  the  fame. 

SYROP  of  Garlick  two  fpoonfuls, 
or  the  Cloves  of  Garlick  preferv’d ; 
either  of  them  very  good  :  But  if  the 
Breath  be  very  bad,  ’tis  beft  to  lofe 
nine  or  ten  ounces  of  Blood,  if  the  Pa- 

tient 


I  /  ,  •—  f 
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tient  can  bear  it,  before  you  begin  to 
take  fo  hot  a  Medicine. 

i 

Another  for  the  fame . 

TP  A  K  E  one  fpoonful  of  Linfeed- 
Oil  new  drawn,  Firft  and  Laft : 
This  is  good  in  a  Plurifie,  or  any  other 
Cough ;  and  may  be  ufed  fafely  at  any 
Age. 

I 

For  a  Chin-Cough. 

'  ■  •  •  /'  j  i  '  ■  ■  .  .  .  I  .  i  '*  *  i 

DRY  the  Leaves  of  Box-Tree  very 
well,  and  Powder  them  fmall ; 
and  give  the  Child  of  this  fine  Powder, 
in  all  its  Meat  and  Drink,  that  it  can 
be  difguiled  in :  7Tis  excellent  in  that 
Diftemper. 

An  admirable  Ele6tuary  for  a 

Cough. 

Hr  A  K  E  Syrop  of  Hoar-hound, 
Ground-Ivy,  and  White  Poppy, 
of  each  one  ounce;  Crabs-eyes,  one 
dram  ;  and  Sperma-ceti,  half  a  dram ; 

mix 
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mix  and  beat  thefe  very  fine,  and  take 
a  little  fpoonful  when  your  Cough  is 
troublefome,  and  at  going  to  Reft. 


For  the  Plurifie. 


AKE  Broom-tops,  Dandelion,  Red 


-•*-  Poppies,  and  Hyffop,  of  each  two 
handfuls  fhred ;  Flax-feed  bruis’d,  two 
ounces ;  four  ounces  of  frefh  Orange- 
peel,  and  nine  large  Balls  of  frefh 
Stone-horfe-dung ;  to  thefe  Ingredients, 
put  a  gallon  of  Milk,  and  diftil  it  in  a 
cold  Still :  ’Tis  an  incomparable  Wa¬ 
ter,  and  may  be  Drank  freely  of.  If 
you  think  it  too  cold,  add  a  fpoonful 
of  Sack  or  White- wine,  in  every  glafs. 


V 


Another. 


■JV/T  AKE  a  PofTet-Drink  pretty  clear, 
with  fmall  Ale  and  White- wine  ; 
and  to  a  quart  of  that,  put  three  balls 
of  Horfe-dung,  and  one  ounce  of  An¬ 
gelica-feeds  ;  let  it  Infufe  three  Hours ; 
Strain  and  Drink  often,  half  a  pint  at 


a  time; 
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a  time:  This  has  the  fame  Virtue,  and 
is  fooner  prepared  ;  but  ’tis  fo  very 
naufeous,  that  many  Stomachs  can¬ 
not  bear  it. 


An  excellent  Water  for  the 
Stone-  Cholick. 

V 

OUT  four  pounds  of  Haw-berries, 
bruis’d,  into  four  quarts  of  ftrong 
White-wine ;  let  it  fteep  twenty-four 
Hours ;  then  draw  off,  in  a  cold  Still, 
two  quarts  of  very  ftrong  ;  and  what 
runs  after,  keep  by  itfelf :  A  quarter  of  a 
pint  of  the  Strongeft,  has  given  Eafe  in 
very  bad  Fits  at  once  taking  ;  but  if 
it  comes  up,  you  muft  repeat  it  ’till  it 
does  ftay« 


For 
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For  the  Clioliclc. 

SLICE  one  ounce  of  the  very  beft 
Rhubarb  you  can  get,  into  a  quart 
of  Sack ;  let  it  Infufe  twelve  Hours  at 
leaf!:,  then  Drink  four  large  fpoonfuls, 
and  fill  your  Bottle  up  again :  Drink 
this  Quantity  once  a  Day  for  fix  Weeks 
or  two  Months  at  leaft ;  when  your 
Rhubarb  has  loft  its  virtue,  you  muft 
put  frefh.  This  has  cured  fome  Peo¬ 
ple,  who  could  not  find  Eafe  in  Opiats, 
nor  the  Bath ;  it  muft  be  conftantly 
continued,  ’till  the  Bowels  and  Blood 
are  Strengthened  :  It  has  done  fuch 
Miraculous  Cures,  where  even  Lau¬ 
danum  could  not ;  that  ’tis  impolfible 
to  praife  it  fo  much  as  it  deferves. 

I  do  therefore  advife  every  Perfon 
fo  Afflifted,  for  their  own  fakes,  to 
make  t;he  harmlefs  Experiment. 


For 
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I 

For  the  Choliclc. 

V 

'T'AKE  a  quart  of  Double-Still’d 
Anifeed-Water  ;  Infufe  in  it  one 
ounce  of  Hirapica  ;  ftop  it  very  clofe, 
and  keep  it  near  a  Fire,  where  it  muft 
ftand  fome  Days  ;  fhake  the  Glafs  twice 
every  Day  :  Take  three  or  four  fpoon- 
fuls  of  this  in  a  Fit,  when  ’tis  New; 
lefs  will  ferve,  after  it  has  flood  a 
Year  or  two. 

For  a  Convulfive  Choliclc. 

TAKE  Yellow  Tranfparent  Am¬ 
ber,  grofly  Powder’d ;  Ginger 
minced ;  mix  ana  fill  a  Pipe,  Smoke 
three  or  four  while  in  Pain,  and  always 
going  to  Reft. 

Another  for  the  Choliclc. 

i 

BOIL  four  fpoonfuls  of  right  good 
Irifb- Ufquebaugh,  in  half  a  pint  of 
Ale,  flice  in  a  little  Ginger,  and  fweeten 
with  Syrop  of  Rhubarb :  This  is  a 

pretty 
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pretty  certain  Cure,  and  feldom  fails  to 
give  prelent  Eafe. 

For  the  Cholick. 

AKE  the  thin  Peel  that  comes 


A  off  the  Kernels  of  a  Ripe  Wall- 
nut  dry’d  and  beat  to  Powder ;  the 
thin  Yellow  Peel  of  Orange  Powder’d, 
of  each  a  like  Quantity:;  mix  it  in  a 
cup  of  hot  Ale  and  Drink  it  up.  A 
fmall  fpoonful  of  the  Powders,  mix’d, 
is  a  Dofe. 


For  a  Stitch  in  the  Side. 

TAKE  Powder  of  Angelica-feed, 
and  a  large  Acorn  dry’d  and 
powder’d,  of  each  a  like  quantity  : 
Drink  after  it  a  glafs  of  Black  Cher¬ 
ry-Water. 


A 
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A  PofTet-Drink  for  a  Cough. 

TAKE  one  handful  of  Hyffop,  four 
fprigs  of  Mint,  as  much  Sa¬ 
voury  and  Angelica,  one  handful  of 
fton’d  Raifons,  and  twelve  Figs  ;  In- 
fufe  all  thefe  in  three  pints  of  clear 
Folfet-Drink ;  add,  when  ft  rain’d,  one 
ounce  of  Syrop  of  Maiden-hair,  as 
much  Syrop  of  Violets  :  Drink  often. 


To  Cure  Deafnefs. 

HP  A  K  E  clean  fine  Black  Wool, 
and  dip  it  in  Civet,  put  it  into  the 
Ear  ;  as  it  drys,  which  in  a  Day  or  two 
it  will,  dip  it  again ;  and  keep  it 
moiften’d  in  the  Ear  for  three  Weeks 
or  a  Month. 

Another. 

r~|P  A  K  E  an  equal  quantity  of  good 
-*•  Hungary-Water,  and  Oil  of  Bit¬ 
ter  Almonds,  beat  them  together ;  and 

drop 


/ 
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drop  three  drops  in  the  Ears  going  to 
Bed;  flop  them  with  Black  Wool, 
and  repeat  this  nine  Nights  at  leaft. 

•  *  '  V.V  1 


Another  for  a  Pain  in  the  Ear. 

r  J  *  ~ 


T  H  E  juice  of  Mountain  Sage, 
Oil  of  Fennel,  Oil  of  Bitter  Al¬ 
monds,  Oil  of  Olives ;  take  an  equal 
quantity  of  each,  and  mix  them  well 
together :  Drop  into  the  Pained  Ear 
three  drops,  for  three  Nights.  ’Twill 
eafe  and  draw  out  any  Impofthume, 
if  that  be  the  Caufe. 


For  a  Pain  in  the  Ear. 

HP  A  K  E  half  a  pint  of  Claret,  a 
quarter  of  a  pint  of  Wine-Vine¬ 
gar  ;  put  in  Sage,  Rue,  and  Rofema- 
ry ;  let  it  boil  up ;  put  it  into  a  New 
Mug,  and  hold  your  Ear  clofe,  fo  that 
the  Steam  may  be  fure  to  go  in  :  As 
it  cools,  heat  it  again  and  again ;  and 
when  the  Strength  is  pretty  well 
watted,  wrap  your  Head  very  warm 
and  go  into  Bed. 


P 


For 
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iJ 


For  a  Violent  Cholick*Pain 
in  the  Side. 


J  ‘  '  V  ,  ./  J 


MI  X  an  equal  quantity  of  Spirit 
of  Lavender,  Spirit  of  Sal-Ar- 
moniac,  and  Hungary -W ater ;  rub  it 
in  with  a  very  Hot  Hand,  and  lay  a 
Flannel  on  as  Hot  as  you  can  bear  it. 
Repeat  this  often. 

*  5  rv  r;,<(  f ,it  ;  -O 

'  ■  ,  i_  X  ‘  v  *  ^  I  j  j  Vy i  ^  V/  *  -v*  «  *  -  .  *  •  t 

. — „  — . . —  ...  ■  ■■■  ■ 

.7  »  .  '■  f  j  •  i  i 

..  i  j  ‘  ^  _  j  ■  i  't 

For  a  Blow  or  Hurt  in  the  Eye. 


BEAT  the  Leaves  of  Eye- bright 
with  a  Rotten  Apple ;  lay  it  on 
the  Eye  as  a  Poultis :  Repeat  it  as  it 
grows  dry.  I  think  the  Juice  of  the 
Eye-bright  is  belt. 


*  f  i  S  *1  r 


A  Certain  Remedy  to  take  Fire 
out  of  a  Burn. 

r  ■  '  "•  n..  ■: 


BEAT  an  Apple  with  Sallet-Gyl, 
’till  ’tis  a  Poultis  pretty  foft ;  bind 
it  on  the  Part :  and  as  it  dries,  lay  on 

frelh 
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frefh.  You  muft  be  fare  to  Pare? 
Core,  and  Beat  your  Apple  well,  for 
fear  of  breaking  the  Skin  of  the  Burn  : 
But  if  the  Skin  be  off,  there  is  not  any 
thing  in  Nature  fo  fure  to  take  out 
the  Fire. 


— 


.  j 


An  Excellent  Ointment  for  a 
Pain  in  the  Side. 

DEAT  two  ounces  of  Cummin-feed 
very  fine;  fift  it,  and  put  to  it 
two  fpoonfuls  of  Capon-greafe,  and 
two  fpoonfuls  of  Linfeed-Oyl ;  make  it 
hot  over  the  Fire,  and  anoint  the  Side 
with  it :  Dip  a  plane)  in  the  Oinment, 
and  lay  it  on  as  hot  as  you  can  en- 

-  •/'  i  l  ■  * 

dure  it. 


\ff 
t  ’ 


*  A. 


7  "'ll 


,  I 
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For  a  Pleurify  and  Fever. 

AFTER  Bleeding  once  or  twice, 
as  there  is  Occafion,  let  the  Patient 
take  an  ounce  of  Linfeed-Oyl  new 
drawn ;  fweeten  it  with  Syrop  of  Le- 

P  2  mons ; 
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mons ;  fliake  them  together  ’till  they 
mix,  and  let  this  quantity  be  taken 
every  four  Hours :  At  going  to  Reft, 
let  them  take  thirty  grains  of  Gafcoign- 
Powder,  with  a  Compofing  Draught. 
They  muft  forbear  Malt-drink ;  and 
take  care  they  do  not  catch  Cold. 

This  has  done  great  Cures,  when 
taken  in  time,  and  will  prevent  the 
Diftemper  tailing  upon  the  Lungs. 


For  a  Loolenefs. 

TAKE  half  an  ounce  of  Hipeca- 
•  coanna,  decoft  it  in  an  equal 
quantity  of  Claret  and  Water  ;  let 
it  boil  frc  n  a  quart  to  lefs  than  a 
pint;  ftrain  it,  and  add  one  fpoonful 
of  Oy! ;  give  it  in  a  Clyfter  to  the 
Party  afflided.  If  the  Patient  is  Weak, 
or  a  Child,  you  muft  Infufe  lefs  of  the 
Root;  a  Dram  being  a  full  quantity 
for  a  ftrong  Man. 

It  has  Cured  the  moft  violent  111- 
nefs  of  that  fort,  and  was  recommended 
on  the  Experience  of  a  Worthy  and 
Ingenuous  Phyfician. 

The 
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The  bejt  Way  of  Burning  Claret, 
for  a  Loolenels. 

TAKE  a  large  Quart-Bottle  that 
will  hold  more  than  a  quart  of 
Wine;  put  to  that  quantity  half  an 
ounce  of  Cinamon,  four  large  blades 
of  Mace,  and  a  large  Nutmeg  diced  ; 
put  a  Cork  into  the  Bottle,  to  keep  in 
the  Steam,  but  don’t  ftop  it  clofe  or 
hard,  for  fear  of  breaking :  Set  this 
Bottle  of  Wine  and  Spice  into  a  Skell$t 
of  Cold  Water,  and  let  it  fimmer  ’till 
the  Wine  is  a  little  wafted  ;  fweeten  it 
with  Loaf-Sugar,  and  drink  often,  if 
the  Patient  have  a  Cold  Decay’d  Sto¬ 
mach,  and  no  Fever. 

For  a  Loolenefs. 

TAKE  an  ounce  of  Cinamon,  and 
as  much  Ginger;  ftice  both  lira  all, 
and  rtrew  it  on  a  Chafing-dilh  of 
Coals,  over  which  let  the  Patient  fit 
as  long  as  the  Fume  lafts.  ; 

P  3  For 


/ 
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For  a  Loofenefs. 

TAKE  three  large  Nutmegs,  and 
the  weight  of  them  in  Cinamon ; 
grate  and  beat  the  Spice  extremely 
fine ;  make  it  into  a  rnoift  Pafte  with 
New-lay’d  Eggs  ;  dry  them  in  little 
Cakes,  in  a  Shovel,  over  a  gentle 
Eire  :  Eat  the  bignefs  of  a  Half- 
Crown,  Firft  and  Lail,  and  at  Four 
in  the  Afternoon. 

'  1  :  '  \f  - 

Another  for  a  Loofenefs. 

t  .••  •'»  '  ■  ,  "  \  1  . . .  -  f  \  <  1 

“  T'  A  K  E  a  quart  of  New  Milk,  and 
'*■  fet  it  on  the  Fire  ’till  it  boil ;  then 
fcum  it,  and  let  it  boil,  and  fcum  it 
again,  as  long  as  any  Scum  rifes  : 
When  ’tis  almoft  cold,  to  the  clear 
Milk  put  Two-penny-worth  of  Aqua¬ 
vits,  and  let  it  Hand:  ’Twill  Jelly, 
and  keep  (in  a  cool  Veflel  and  Place) 
two  or  three  Days.  It  has  done 

great  Cures. 

,  * 

Cinamon- 

v  *  *  **  T  1  1  T  Z* 


v  - 


hi  Phyfick  and  Surgery.  215 


Cinamon-Water  for  a  Loofe- 
nefs  and  Fever. 

T3  0IL  a  pound  of  Pearl-Barley, 
^  and  fix  ounces  of  Plantain-Seed, 
in  fix  quarts  of  Water ;  when 
both  are  tender,  pour  it  upon  eight 
ounces  of  Cinamon :  Let  it  Infufe 
all  Night,  and  next  Day  draw  it  off 
in  a  Cold  Still  : '  Let  the  Patients 
drink  of  this  as  often  as  they  pleafe  : 
If  they  like  it  fweet,  put  in  double- 
refin’d  Sugar. 

;  r  ' ,  1  w  4  *  J  ■'  p  ^  v  ■*  4  i  '• 

•  • 

For  a  Loofenefs  and  Gripes. 

MIX  up  twenty  grains  of  Rhubarb, 
three  drops  of  Oyl  of  Cinamon, 
and  three  drops  of  Oyl  of  Juniper,  in 
near  a  dram  of  good  Venice- Treacle  ; 
make  it  into  a  Bolus,  and  take  it  all 
over  Night.  Next  Morning,  in  the 
Working,  drink  Warm  PolTet-drink 
in  which  Mallows  have  been  Infus’d. 

This  has  done  great  Cures,  when  the 
Diftemper  has  been  very  Dangerous. 

P  4 


Another 
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Another  for  a  Loolenefs  and 

Gripes. 

f  >  !  !  ....  *  •  ‘  - 

INFUSE  a  pound  of  Poppies  in  ^ 
half  a  pint  of  Spirit  of  Wine  :  Take 
a  large  fpoonful  of  this  Liquor,  with  fix 
drops  of  Oyl  of  Juniper,  in  a  glafs  of 
Black-Cherry-Water,  fweeten’d  with  ' 
double-refin’d  Sugar.  ’Twill  give  Eafe 
in  Extreme  Pain  and  Torture. 

Note,  You  mud  mix  your  Oyl  with 
the  powder’d  Sugar  before  you  put  it 
into  the  Liquor,  or  ’twill  fwim  on  the 
top,  and  nof  mix, 

For  the  fame. 

.  .  .  '  v  .  .  . 

*0  U  T  a  large  fpoonful  of  good  Plan- 
**  tain-feed  into  half  a  pint  ofSpring- 
water,  boil  it  half  away,  and  ftrain  it 
out  ;  fweeten  it  with  double-refin’d 
Sugar,  and  drink  it  All. 

It  often  Cures  at  once ;  but  muft  he 
repeated,  if  there  be  Occafion. 

..  '  i,  \  iOV  11^  >  T"'  'flic4'**'  • 

To 


V.- 


* 


in  Phyfick  and  Surgery.  217 


To  Help  a  Hot  and  Coftive 
Habit  of  Body. 

PRESERVE  Green  Wall-nuts  be¬ 
fore  the  Shell  is  hard,  after  they 
have  lain  a  Day  and  a  Night  in  Water, 
firft  prick’d  full  of  Holes  ;  boil  and 
fhift  the  Water  often,  ’till  they  are 
tender  ;  ftick  in  each  a  bit  of  Candy’d 
Orange-peel,  and  take  their  weight  in 
a  fweet  Lisbon- Sugar ;  boil  them  up, 
and  take  two,  three,  or  four  of  thefe 
when  going  to  Reft. 

They  are  a  Gentle,  Wholfome,  and 
Certain  Purge. 

Another . 


T"^  I  S  T I  L  a  quantity  of  W ood- 
forrel- Water  in  the  Spring,  and 
fweeten  it  with  Syrop  of  Violets :  An 
ounce  of  Syrop  to  a  quarter  of  a  pint 
of  Water  is  a  Dofe  for  any  Body,  and 
may  be  fafeiy  taken,  even  in  a  Fever, 
or  Lying-in :  A  lefs  quantity  for  a 
Child. 


Another 


2 1 8  A  Colie  chon  of  Receipts 

Another. 

•  |  J  f  *  ...»  - 

|3  OASTED  Apples,  with  Carra- 
way-Comfits,  eaten  conftantly  e- 
very  Night,  has  been  the  Method  of 
a  Gentleman  of  Fourfcore,  who  has 
hardly  ever  taken  other  Phyfick,  or 
omitted  this  for  Fifty  Years,  and  never 
felt  the  Gout,  or  Stone,  or  any  other 
Diftemper  incident  to  Old  Age. 

Another. 

‘  J  •  *  i  <  ;  »  -•  » 

DO  I L  a  few  Mallows  in  one  Por- 
ringer  of  Water-gruel  ;  ftrain  it 
out,  and  inftead  of  Salt,  put  in  a  pugil 
of  Cream  of  Tartar  :  Let  this  be  your 
Morning’s  Draught. 

•  ?  .  f4  <  ^ 

Another. 

i  »  4 l  *  -  *  i  ~  * 

/^V  N  E  fpoonful  of  Syrop  of  Peach- 
BlolToms,  taken  in  a  glafs  of  the 
Water  diftilPd  from  the  Leaves,  or  in 
which  the  Leaves  and  Worm-Seed 
has  been  decofted,  is  a  moft  Safe 
and  Certain  Medicine  for  the  Worms 
in  Children, 

INDEX.  </■ 


! 


N  D  E  X. 

OR  an  Afthma,  Page  198 

Another  for  an  Afthma,  2co 


B. 

To  Broil  Pigeons  Whole ,  1 1 

To  Boil  a  Turkey ,  or  any  Fowl ,  with  Oyfler - 
Sauce ,  3  9 

T0  Black- Caps,  /fe  way ,  67 

To  make  very  good  Barley-Gruel,  72 

TZ^  A7##*  Bisket,  97 

iltf  excellent  Balfam,  130 

T/;<?  French  King's  Balfam,  160 

For  the  Biting  of  a  Mad-Dog ,  161 

il  certain  Remedy  to  take  Fire  out  of  a  Burn,  210 


C. 

To  Coller  Beef  7 

To  make  French  Cutlets,  8 

To  Coller  a  Breafl  of  Mutton  to  eat  Hot ,  10 
To  Coller  a  Pig ,  1 5; 

To  make  Veal- Cutlets,  16 

To  Coller  a  Breafl  of  Veal  to  eat  Hot ,  27 

Cuftards,  very  good, 

Orange  Cheefe-Cakes,  -  ibid. 

Another  Cheefe-Cake,  without  Curd ,  $6 


A  good 


An  IND  E  X. 

« 

A  good  Cheefe-Cake,  with  Curd ,  Page  5  6 

A  Cuftard  Sack-Pojfet ,  59 

Almond-C  ream,  68 

Or^^-Cream,  69 

wry  r/Vfe  Almond- Cream,  /<?  Jetty,  ibid. 

P  oft  at  i  a-  Cream,  71 

Tb  FryW  Cream,  ibid. 

T<?  make  the  Thick  Square  Cream-Cheefe,  as 
at  Newport,  75 

Onz^-Chips,  79 

Apricock- Chips,  80 

Cakes  Orange-flowers,  --p  85 

Conferve  ofRo/es ,  84 

Xb  Candy  5^r/  0/  Flowers ,  86 

il  ybr/  ^  Portugal  Cakes,  87 

ii  Carra  way-Cake  without  Tea  ft,  88 

Tb  make  St  one -C  ream,  89 

To  make  Cracknels,  90 

il  wry  Seed  Cake,  ibid. 

An  extraordinary  Plum-Cake,  95 

Ice ing  for  the  Cake,  94 

Ratafia- Cakes,  96 

A  very  rich  Cherry-Cordial,  121 

Fbr  Convulfions,  or  Vertigo,  14 6 

A  Cold  Caudle  in  a  Fever ,  166 

F<?r  a  Cougb,  and  Shortnefs  of  Breath ,  170 

A  good  way  to  make  a  Caudle,  17 1 

-d  Wholfome  Cordial,  176 

F<?r  a  Canker  in  the  Mouth  or  Gums ,  190 

Tb  Cm-  a  Cougb,  and  Shortnefs  of  Breath,! 
Another  for  /Cough,  ibid. 

For  the  fame,  .  195 

For  the  fame,  with  a  Uoarfenefs 3  ibid, 

Fbr 
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For  a  Hooping- Cough,  Page  195 

For  a  Cough,  196 

For  a  Confumptive-Cough,  ibid. 

A  very  good  Fell  oral  Id  rink  for  the  fame 5  197 
For  a  Cough,  and  Shortnejs  of  Breathy  201 
Another  for  the  fame ,  ibid. 

Another  for  the  fame ,  202 

For  a  Chin-Cough,  ibid. 

For  the  Cholick,  20$ 

For  the  fame ,  206 

For  a  Convulfive  Cholick,  ibid. 

Another  for  the  Cholick,  ibid. 

For  the  fame ,  207 

For  a  violent  Cholick-Pd/tf  in  the  Side ,  210 

.  D. 

•  '4  ^  v 

T0  Drefs  aTurbet ,  0/*  Dijh  of  Fifh,  1 2 

make  Dutch  -Beef  17 

To  Drefs  #<#x  F^r  <7/7*?  Ears ,  .  26 

A  Drink /ir  <7/7);  Inward  Bruife  or  Wound,  129 
A  Drink  /ir  ffa  £’z//7,  134 

A  Drink  /<?r  /F?  King's  Evil  and  Cancer ,  n? 

A  *00/?  excellent  Drink  /<?r  //;?  K/tfg’x  Fz//7  ;7r 
the  Eyes,  172 

Tfe*  Ricketty  Drink,  1 63 

A  Cooling  Drink  /»  0  Fleur fy ,  ibid. 

Another  Drink  ///  a  Fever,  164 

Another  Drink,  165 

Another  fort ,  ibid. 

incomparable  Drink  7/70  Tbirfty  Fever 3 172 
A  Draught  /ir  <7  Confumption,  173 

A  Drink /<?r  rfo  G^r,  177 

A* 


An  INDEX, 

An  excellent  Purging  Ale  for  a  Dropfy, 

Page  185 


For  a  Drop fy,  184 

For  a  Dropfy,  185 

A  Drink  in  the  Gout ,  or  Rhumatifm ,  189 

A  good  Drink  in  a  Confumption ,  198 

To  Cure  Deafneis,  208 

Another ,  ibid. 

Another  for  a  Pain  in  the  Ear,  209 

Another  for  the  fame,  ibid. 

E.  #  '  ; 

An  Ele&uary  for  a  Confumption ,  175 

An  admirable  Eledluary/^  a  Cough ,  202 

F#r  a  Blow  or  Hurt  in  the  Eye,  210 


\  ^  -  •  •  -  * 

To  FricafTey  Chickens,  or  Sweet-breads,  18 

Another  for  the  f  ame,  19 

To  Force  a  Leg  of  Lamb ,  2 1 

Fry  Oyflers  for  Garnifh  for  Fiji  or  Hafh,  32 
To  make  good  Forc’d -Meat  for  any  Ufe ,  44 

A  pretty  fort  of  Flummery,  74 

To  make  Harts-horn-Flummery,  •  75 

To  make  good  Fritters,  98 

To  Fine  Beer ,  Wine ,  or  any  Liquor,  113 

t 

'  *  V  . 

G.  > 

Thick  Ginger-bread,  86 

For  the  Gout*  176 


A  Gargle 


\ 


{ 


An  INDEX. 

S  ^  x 

A  Gargle  for  a  Sore  Throat,  Page  190 
A  Gargle  in  the  Valfy,  191 

Another  Gargle  in  the  Fairy,  ibid. 

H. 


To  Halh  a  Calfs-Head , 

For  the  Head-ach, 

For  a  Hoarfnefs, 

To  Help  a  Hot  and  Cojlive  Habit  of  Body , 
Another , 

Another, 

Another,  •.  r 


Another , 


25 

178 

195 

217 

ibid. 

218 
ibid, 
ibid. 


Haris’born ,  or  Ca/fJs-foot-]d\y,  the  befl 
way,  '  64 

To  make  Almondnet j  or  White  Jelly,  66 
Jelly  of  Currants ,  80 

Ghuot  Pippin- Jelly,  loo 

For  an  Inflammation  in  the  Throaty  170 
For  the  Jaundice,  185: 

A  pleafant  and  fafe  Medicine  for  the  Yellow - 
Jaundice,  187 


Tb  Lobfter-Loaves,  23 

Lemon  -Cream,  the  befl  way ,  67 

Lemon -Cakes',  *  79 

Fez*  a  Loofeneft,  212 

The 


*  A. 


I 


An  INDEX. 


The  befl  way  of  Burning  Claret  for  a  Loofe¬ 


nefs,  Page  213 

For  a  Loofenefs,  ibid. 

Another  for  a  Loofenefs,  214 

Another  for  the  fame ,  ibid. 

Cm  am  on  -  Water  for  a  Loofenefs  and  Fever  5 

215 

For  a  Loofenefs  and  Gripes ,  ibid. 

Another  for  a  Loofenefs  and  Gripes ,  21 6 

For  the  fame ,  ibid. 


M. 


T0  make  Orj^-Marmalade, 
White  Mead, 

Strong  Mead, 


78 

109 

114 


An  Oylfor  any  Bruife  or  Wound ,  132 

An  Ointment  for  Swellings  in  the  King's 
Evil,  ^  135.; 

An  Ointment  for  the  Evil,  or  Rickets ,  137 

The  Smallage- Ointment,  1 54 

An  Ointment  good  for  any  Ach  or  Swelling  in 
Man  or  Beal 1,  1 56 

An  Ointment  for  a  Burn ,  157 

An  Ointment  which  is  a  certain  Cure  for  any 
Scabs^  Pimples ,  or  Old  Inveterate  Itch ,  178 
An  incomparable  Ointment  for  a  Strein ,  Pi7^- 
or  Shrinking  in  the  Nerves ,  179 

-dtf  Ointment  for  a  Child  that  has  the  Rickets , 

162 


/ 


An  I  N  D  E  X. 

An  Ointment  for  the  Back  of  a  Weak ,  Ricketty 
Child ,  Page  162 

An  excellent  Ointment  for  a  Fain  in  the 
Side ,  2 1 1 

P. 

Patties  for  a  Dijh  ofFifh ,  1 X 

To  Pickle  Pork,  14 

The  befl  way  to  Pot  Beef  2  2 

To  make  a  Potatoe-Pye,  2  9 

A  Sweet  Pye,  which  may  be  made  of  Young 
Lamb ,  or  Chickens ,  32 

To  make  a  Hog-meat-Pye,  3  ? 

To  make  Lobfler-Pyes ,  38 

To  Pot  Neats-Tongues, .  a  better  way  than  Dry - 
/fig  /few,  41 

Tb  Pot  Salmon 5  <2/  New-Caftle,  42 

T<?  Pickle  Mackarel ,  calf  d  Caveach,  45 

T<?  Pot  Lamprey ,  4^ 

A  Weftphalia-ifftfW-Pye,  ibid* 

T0  Pickle  Codltns ,  like  Mango,  46 

To  Pickle  Waif  nuts,  47 

T0  Pickle  Mufhromes ,  48 

T0  Pickle  Neats -Tongues ,  49 

T*  Pickle  Pigeons,  ibicl. 

T$  Pickle  Smelts,  .  $o 

To  Pickle  Oyflers,  5 1 

iiff  -Pudding  /0  ibid. 

Tfe  feft  Orange- Pudding  that  ever  was 
taffed 1  $  2 

A  R/fe'Pndding,  5  3 

White  Hog's- Puddings  ibid. 

’Q,  A  Neafs - 


An  INDEX. 

A  Neat' s-Foot-Vud&mg, 

Thin  Cm//»-Pan-cakes5  call'd  a 
Paper , 

An  Almond-Padding, 

Orange- Pudding, 

Che  eje- Curd-  Padding, 

To  make  HigVPuddings, 

L^r-Puddmgs,  very  good , 

A  S^^'Pudding, 

An  Orang c-Pcffet, 

Panada  for  a  Sick  or  Weak  Stomach , 

To  Preferve  Apricocks  in  JeUyy 
Prawlifls,  or  F ryd  Almonds ,  ' 

To  Preferve  Orange-Flowers , 

A  Powder  for  Digeftion , 

An  excellent  Plum-Padding, 

Egg-Mine  d  Pj^es, 

Lemon  cr  Chocolate-Tuffs^ 

Almond-Tuffs , 

Pancakes,  very  good, 

To  Preferve  Golden-Pippins ,  the  left  way ,  loo 
To  make  Af/V^-Punchr,  1 1 3 

'The  Red  Powder  jfrr  Fevers ,  Small-pox ,  07* 
Surfeits,  140 

Gafcoign-Ptfie^r,  a  good  fort  for  the  fame 
Ufes ,  142 

A  ztf/y  good  Powder  jfr/*  ^  Dizzinefs  in  the 
Head ,  and  to  Prevent  Apople flick  Fits ,  143 

/I  Powder  Hiccock  in  Alan ,  Woman , 

or  Child ,  ibid. 

A/7  excellent  Powder  for  Convulfi on-Fits,  144 
A  Powder  for  Digeftion ,  ibid. 


Page  J4 
c/ 

57 

58 

59 

60 

62 

ibid. 

70 

76 

81 

82 
8? 
8$ 
89 

92 

94 

95 
97 


A  w/j 


An  INDEX. 

A  veiy  good  Plaifter  for  a  Stomach  Sore  with 


Coughing ,  Page  154 

Piaifters a  Fever ,  157 

A  very  good  Poultis  for  a  Sore  Breafi ,  179 

A  PofTet-Drink  to  be  taken  before  the  Fit  of 
an  Ague ,  168 

An  admirable  PofTet-Drink  in  a  Pleurify ,  or 
Short nefs  of  Breathy  169 

A  very  good  Purge  in  a  Fever ,  172 

Pills  for  Shortness  of  Breathy  197 

Another  for  the  fame,  198 

A  Powder <z  Confumption ,  199 

E?r  Pleurify,  203 

Another ,  ibid. 

A  PofTet-Drink  for  a  Cough ,  208 

Ev  a  Pleurify  Fever,  2 1 1 

>  t  <  ,  . » 

R. 

T<?  Roaft  4  Cap  s-He  ad,  20 

TVRoaft  a  Breafi  of  Fork ,  24 

To  make  Ratafia,  1 16 

A  prefent  Remedy  for  Convulfion  Fits,  147 
Another  for  the  fame ,  ibid. 

f  rt 

*■  r»  * .  •>  "'  J  ►  « *  *. 

S.  ' 

'  '  >  •  *  -  I '  ^  r, f \« 

A  Peafe-Soop ,  without  Meat ,  1 

A  Soop,  v  2 

A  wry  good  Peafe-Soop,  3 

Craw-ffh  or  Prawn-S oop,  4 

Peafe-Soop  for  Lent,  tf/ry  Fajiing-Day ,  7 

A  Afoz/'Soop,  6 

a  2  t* 


An  INDEX. 

To  Stew  P igeons,  Page  io 

To  Stew  a  Hare ,  20 

To  make  Stove- foal,  28 

To  Stew  Carp,  30 

Good  Sauce  for  Boil'd  Rabbets ,  3 1 

.4  pretty  Sauce  for  Woodcocks ,  or  otfV  ID/T- 

few/,  ibid. 

To  Stew  Herrings ,  3  3 

To  make  Saufages,  34 

Scotch- Co  Hops,  a  very  good  voay ,  36 

To  Stew  Oyfters ,  37 

To  Stew  0  0/  Beef, ,  43 

To  Stew  Golden-Pippins ,  64 

A  Whipt  Syllabub,  extraordinary ,  7^ 

To  make  Sagoe,  77 

To  Salop,  ibid. 

To  Improve  Syder,  and  make  it  per fe [fly 

Pine ,  1 12 

Spirit  0/  C/ory,  1 19 

Spirit  0/  Carr  away  s,  ibid. 

A  Salve /or  /feo  Kings-Evil ,  133 

For  0  Strein,  137 

ji  Syrop  /or  Convulfion-Pit s ,  146 

A  £ooi  Sear-cloth,  152 

incomparable  Salve  /or  rfo  Eyox,  153 

For  /bo  Stone  and  Gravel \  178 

for  Stoppage  0/  JTo/or  777  /bo  Stone,  179 

For  /bo  Stone,  ibid. 

Another  for  the  Stone,  180 

For  /bo  Scurvy 5  ibid. 

For  /bo  fame ,  182 

For  the  fame 7  ibid. 

*  To 
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To  Sweeten  the  Blood ,  in  Scurvy ,  Jaundice ,  0r 


^  in  the  Limbs,  Page  186 

For  the  Stone,  188 

Another  for  the  Stone,  ibid. 

For  Sweating  in  the  Night,  in  a  Confump - 
tion,  200 

For  Shortnefs  of  Breath ,  ibid. 

For  a  Stitch  in  the  Side ,  207 

T. 

A  very  good  Tanfy,  6 1 

A  Spinnage-T art,  very  good ,  98 

An  Almond-Tart,  very  good,  99 

To  give  certain  Eafe  in  the  Tooth-ach, 

A  Con  ft  ant  Daily  Waft)  for  the  Teeth,  192 
To  Clean  very  Foul  Spotted  Teeth,  ibid. 

A  Mucilage  for  a  Sore  Throat,  195 


W. 


To  make  Weftphalia-//tftf7.r, 
Wafers, 

The  London  Wigs, 

The  right  Dutch  Wafer, 

To  make  Raifon-Elder-Vline , 
Another ,  very  Wholfome , 
Quince-  Wine, 

Orange-  Wine, 

Birch-Wine ,  as  made  in  Suffer, 
Black-Cherry- W  ine, 

S^-Wine, 


40 

87 

9 2 

9? 

101 

102 

103 

104 
I09 
106 
ibid. 

Cherry - 


I 


Page  107 
108 
no 
in 
ibid. 

n* 

ibid. 

117 

ibid. 

118 

120 

125 

126 
ibid. 
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Cherry-Wine,  as  in  Kent, 

Rasberry- Wine, 

Apricock  Wine, 

IDamfon-  Wine, 

Cow/lip  or  Marigold-Wine, 

Goofberry-W  ine, 

Elder-Slower-  Wine, 

Cinamon-W  ater, 

A  Cordial  Orange-Water, 

Citron-  Water, 

A  Cordial  Black- Cherry-Water, 

A  Strong  Folfey- Water, 

Ufe  of  that  Water, 

A  Second  F  alf ey-Water , 
iL  ofr;  Snail-  Water  for  a  Confump- 

■  turn,  ,  I27 

4  good  Water  /<?r  the  1 28 

4  ^  Water  for  the  Stone,  129 

A  Milk-Water  for  Cancer  or  King  s-Evil,  136 
tor  Worms,  1 

Fer  /7v:  fame , 

For  the  fame. 

For  the  fame. 

For  the  fame,  well  recommended , 

A  Strong  Milk-Water, 

The  Barley  Cinamon- Water, 

Wall- nut- Water, 

A  very  good  Snail- Water,  ■  - 

A  good  MUk  -  Water,  for  Surfeits  or  Worms 
0  ibid. 

Strong  Elder- berfy-W ater, 
ji  Od/V  M«/-Water,  lbld* 

Water,  .  1 S 1 

Another 


129 
ibid, 
ibid. 
140 
ibid. 

H7 

148 

ibid. 

149 


\ 
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Another  Milk-Water,  Page  i£i 

Wall-nut -Water,  goo  A  in  Agues  or  Fevers , 

166 

An  excellent  Snail- Water  in  a  Ccnfumption , 

167 

A  good  Epidemic  ft-  Water,  168 

A  Poppy  -  Water,  for  Surfeits ,  174 

Another  for  a  Surfeit ,  175 

A  rich  Surfeit  Cordial-Water ,  ibid. 

A  good  Bitter  Wine,  186 

A  good  Mouth-  Water,  to  be  us'd  Daily  in  the 
Scurvy ,  189 

An  excellent  Water  for  the  Stone-Cholick,  204 
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